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Hats off! The Parade is passing by! And again Grocery Manufacturers of America. ¢ Distribute 
VISKING is in front... representing the packersof your striking VISKING point-of-sale material now. 
America in the nationwide “Parade of Progress.” It ties in your VISKING-encased meat products 
Food stores everywhere now feature this tremen- with the “Parade of Progress.”” Get on the band- 
dous promotion...sponsored by the Associated | wagonand make this a “Parade of Progress” for you! 
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THE VISKING CORPORATION 


6733 WEST 65TH STREET ® CHICAGO, ILLINOIS 


GREAT BRITAIN: John Crampton and Company, Ltd., Manchester @ CANADA: C. A. Pemberton and Co., Ltd., 189 Church Street, Toronto, Ont., Canadc 
AUSTRALIA AND NEW ZEALAND: Henry Berry & Co, Pty., Ltd., Main Office, Melbourne; Branches throughout Australia and New Zealand 











ARTERY CURING 


WITH NO 
“GUESS-WORK” 


NEW BUFFALO ARTERY 
CURE MEASURING METER 


REMOVES ALL THE GUESS- 

WORK FROM ARTERY CURING 

HAMS AND MAKES IT ONE OF 

THE MOST IMPORTANT MEAT 

PROCESSING DEVELOPMENTS 
OF RECENT YEARS 


































Complete processing of perfectly cured, tender, full flavored, high 
yielding hams in from 3 to 10 days cuts processing cost, saving on 
wages, curing space and materials. It reduces inventories and invest- 
ment — and it increases yield. 
This simple, fool-proof device automatically measures, by volume, 
the exact amount of cure pumped into the ham, and compensates for 
the exact amount that escapes. The large, clearly visible dial shows 


instantly, at a glance, the exact number of ounces of cure being re- 
tained in the ham. 


ORIGINALLY DEVELOPED 
EY 


Uniform quality depends on accurately apportioning the cure be- 
tween the flank and cushion sides. With the Buffalo Meter each canbe 
pumped to an exact pre-determined amount with no guess-work. The 
operator simply pumps one artery until the dial indicates the pre-de- 

termined number of ounces — shifts to the other artery and continues 
to pump until the dial indicates the pre-determined total. 


Atthe pull of alever the “escaped” brine flows off intoa container 





ng Co. 





Rochester Packi 
Stahl-Meyer, Inc. 
Kollner’s, Inc. 


Aleck Brooks, Inc. 


erate . to be used later as “cover pickle.’ The dial and hand return to zero 
rave ee ready for the next ham. From 50 to 80 hams per hour is a conserva- 
Net ce “A tive average speed of operation. 

Wm. Davies Co., \nc. 

pasa te Packing Co- 


t F. Goetze, Inc. 
saeman Packing Co. 


JOHN E. SMITH’S SONS COMPANY 
50 Broadway, Buffalo, N. Y. 
CHICAGO e DALLAS LOS ANGELES BROOKLYN 














‘CELLOPHANE’ HELPS WIN REPEAT BUSINESS 


... Says Wilmington Provision Company Executive 


M* Georce A. Casey says: “By wrapping high quality 
meat food products in ‘Cellophane’ cellulose film, we PACKAGING IDEAS 
take several big steps towards assuring that customers will © One of our Field Representatives 


come to us with their repeat business. eS ee 
. ‘ ; ; age plans. No obligation. Just write: 
‘Cellophane’ makes quality Jook like quality. In the modern ‘‘Cellophane’’ Division, Du Pont, 


shopper’s mind, ‘Cellophane’ symbolizes quality, full value. Wilmington, Delaware. 


‘Cellophane’ lets shoppers see what they’re getting . . . which 
is mighty important in getting that initial sale. 


‘Cellophane’ protects flavor and freshness.Our products reach 
the housewife’s kitchen in perfect condition every time. e O a Nn e 
A wrap of printed ‘Cellophane’ assures instant remembrance 
. ; ne TRADE | MARK 
of our brand. She reaches for it because she knows it’s good. 


“The soundness of our reasoning is proved by steadily in- —_,‘;“slephane” Is trade-mark of | 
creasing sales. Shoppers are bringing us their repeat business.” 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
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FOR A SPECIFIC SERVICE 


Mh ipvce-anag is no such thing as any one 
valve to meet every service. The 
very feature, for instance, that makes 
a ball type disc valve ideal for hot oil 
lines, makes it unsuitable for throt- 
tling. And when a valve leaks, it 
doesn’t necessarily mean that only the 
seat is at fault—that valve may be the 
wrong type for the service on which 
it is used. 

In almost any service there is one 
valve that will perform better than any 
other. That is why the Crane Catalog 
lists thousands of valves—to assure 
your getting the one that exactly fits 
your requirements. 


CRANE 


The problem, then, is how to pick 
the right one. As a matter of fact you, 
who know the actual conditions of 
your service, are in a better position 
than anyone else to select the valve 
you should use. 


Get This Valuable Guide Free 
To assist you in making this selection 
we have prepared a bulletin, “Service 
Characteristics of Globe Valves and 
Gate Valves,” containing a useful 
chart designed to help you work out 
your requirements. It greatly simpli- 
fies your selection by showing the 
service characteristics of each type of 


valve. A copy of this valuable bulletin 
will be sent to anyone interested— 
mail the coupon below. 










SERVICE CHARACTERISTICS OF 


GLI33 VILWES any 





CRANE CO. 


836 So. Michigan Ave., Chicago, III. 
Gentlemen: I want a copy of your bulletin, “Service Character- 
istics of Globe Valves and Gate Valves.” 


NP-4-15-39 








PEGG «6 0.0.0:00:0:00000005000006000000505000e0sessereedsooeces ee 
CRANE CO., GENERAL OFFICES: 836 S. MICHIGAN AVE., CHICAGO 
MIN. 06 6066000 here eesebisrsacmenseesseesesan sh bebaeees 
VALVES e FITTINGS « PIPE « PLUMBING « HEATING « PUMPS 
GO x viinanecdcccvrncccsoveceesceseaseen State 
NATION-WIDE SERVICE THROUGH BRANCHES AND WHOLESALERS IN ALL MARKETS 
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THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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ALL SHAPES 
. ALL SIZES 





NIROSTA 
(stainless) 


STEEL BOILER 


You can select an Adelmann Ham Boiler, in any price range, 
and be sure that you've got the best retainer for your money. 


EVERY Adelmann Ham Boiler is equipped with elliptical 
yielding springs and self-sealing cover. Each has sturdy, 
easy-to-clean construction. Each is equally efficient. Adel- 
mann Ham Boilers are made in many sizes---several shapes. 
Specials in Cast Aluminum made to order. 


ADELMANN NIROSTA (STAINLESS) STEEL BOILERS 
are the finest that money can buy. Retainer body and cover 
each drawn from single sheets of stainless metal — no 
seams, no welds. Impervious to rust or corrosion. The most 
economical Boiler you can use. 

ADELMANN CAST ALUMINUM BOILERS are of alloy 
tested and approved by U. S. Navy to better withstand salt 
corrosion. Ample strength for any requirement; easy to clean 
design. The standard for ham boiler comparisons. 
ADELMANN TINNED STEEL BOILERS have all regular 
Adelmann features. Drawn from sheet steel, heavily tinned. 
Will give long, profitable service. The most reasonably 
priced boiler you can buy. 


Booklet ‘‘The Modern Method” shows complete Adelmann 
line. Many helpful hints. Gives trade-in schedules. Write 
for your copy today! 
ADELMANN 
“The Kind Your Ham Makers Prefer” 





TINNED 
STEEL BOILER 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
CHICAGO OFFICE: 332 South Michigan Avenue 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London. Australian and New Zealand Repre- 
sentatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities. Canadian Representative: C. A. Pemberion & Co., Lid., Toronto, Ont. 


| | 
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“IRON FIREMAN 





sliced our fuel bill in half!” 


—reports Schaaf Sausage Co., Milwaukee 





Steam load varies greatly, but Iron 
Fireman holds pressure steady 


Here’s a plant betterment that pays its way—and then some! 
The installation of Iron Fireman automatic coal firing equip- 
ment is the soundest equipment investment a packing house 
can make. 

Not only does it improve firing—and thus improve the 
operation of your whole plant—but also it returns cash fuel 
savings every year. 

The Schaaf Sausage Co. installed an Iron Fireman stoker 
in 1934. Since then this Iron Fireman has paid for itself nearly 
three times over! Fuel costs have been cut in half. Previously, 
with another automatic fuel, Schaaf’s fuel cost per hundred 
pounds of product was $0.0864. Iron Fireman reduced the 
cost to $0.0442—approximately 49 per cent lower. 

“On top of this exceptional economy record, Iron Fireman 
has vastly improved our firing,” reports Charles Schaaf, 
secretary. “Steam pressure is maintained at 85 pounds, even 
though our load varies greatly, with many sudden demands 
for steam.” 


IRON FIRE 


Iron Fireman is the world’s largest builder of 
automatic coal firing equipment. » Both Bunker- 
Feed and Hopper stokers. » Factories in Portland, 
Oregon; Cleveland, Ohio; Toronto, Canada. 


THE IRON FIREMAN 








Iron Fireman offers to make an 
engineering survey of your plant 


How much can Iron Fireman reduce your fuel 
costs? How effectively would Iron Fireman solve 
your steam-pressure problem? 

The answers to these questions will be found 
in an Iron Fireman engineering report... which 
we are ready to make for you without charge. 

Give us the word, and an Iron Fireman 
engineer—in cooperation with your own en- 
gineer, fireman or consulting engineer—will 
make a thorough survey of your steam plant. 
This survey will determine just what Iron 
Fireman automatic coal firing will do when 
installed in your present boiler plant. 

No obligation. Simply see your local Iron 
Fireman representative, or mail the coupon 
below. Iron Fireman stokers may be bought 
out of income. 






The Iron Fireman Poweram— 
world’s standard power stoker. 











. Automatic Coal Firing 











SEND FOR DATA 


IRON FIREMAN MANUFACTURING CO. 
3231 W. 106th Street, Cleveland, Ohio. 





Type of plant 
Send catalog Power 
Make firing survey }) Commercial heating 
Name_ 


Address 
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ANGUS WATUEAL CASES 

















... the Housewives —-Your Real Customers! 


That’s just common sense, Mr. Sausage Maker. The 
housewife who buys your product controls your 
sales ... she’s the one who must be satisfied. 

And there are facts to prove that natural casings 
add real sales-appeal to your sausages. 

In the first place, the porous texture of natural 
casings permits great smoke penetration. That, of 
course, means sausages with the delicious, tempting 
zest and flavor which makes them a taste favorite 
wherever they’re sold. 

On top of that, natural casings have an appetizing 
appearance... their flexibility makes them cling 


tightly to the sausage and keep it in shape.. .and they 
do a superior job of protecting the fresh juiciness of 
your product. Those are all attributes that can’t be 
ignored, because they mean a better product and 
bigger sales—every one of them. 

And you can be sure of finest quality in natural 
casings—by buying Armour’s. Then you know you're 
getting natural casings that are perfect in every 
respect...uniformly graded...made to live up to the 
strict standards of excellence for which Armour and 
Company are known. Give your next order to your 
local Armour Branch House. 


ARMOUR’S NATURAL CASINGS 


ARMOUR AND COMPANY + CHICAGO 
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Packinghouse Steam 


NE of the pressing needs of the meat pack- 
O ing industry is that every executive re- 
sponsible for financial results know what 
his steam and power costs are—and what these 
necessary processing raw materials should cost in a 
well-equipped and efficiently-operated power plant. 
This statement may be challenged by some in the 
industry. Its truthfulness will not be questioned 
by capable engineers familiar with the situation. 
Millions of dollars—one estimate says $9,000,000— 
are lost by the industry each year through steam 
and power costs which are higher than necessary. 
Every packinghouse in which steam and power gen- 
erating equipment is not up-to-date is contributing 
its proportional share to this huge sum. 

In view of the persistence with which the packer 
ferrets out leaks and losses in his processing de- 
partments, and the 
readiness and willing- 
ness with which he 
spends money for equip- 
ment to cut processing 
and distribution ex- 
penses, it is difficult to 
understand lack of in- 
terest in his power de- 
partment and his indif- 
ference to any sugges- 
tions for ascertaining 
the facts in regard to 
the cost of the steam 
and power he uses. 


Facts Are Needed 


The explanation for 
such an attitude seems 
to be that, lacking 
knowledge of the theory 
and practice of steam 
and power generation 





and Power COSTS 


Survey Shows Obsolescence 
Is Costing Meat Industry 
A Huge Sum 


through modernization of equipment and methods. 

This is why THE NATIONAL PROVISIONER has for 
six years urged packers to have competent, un- 
biased consulting engineers make surveys of their 
power plants, whether or not an immediate pro- 
gram of modernization is contemplated. 


Survey Reveals Losses 


Some packinghouse power departments are 
more efficient than 
others, but taken as a 
group they are produc- 
ing results far under 
what should reasonably 
be expected. A packer 
not fortified with ac- 
curate operating data 
cannot assume, there- 
fore, that his power 
plant is an exception 
and because he “has a 
good man who has been 
with us many years and 
who knows how to keep 
costs low” that his pow- 
er plant does not need 
the careful supervision 
and control given all 
other departments of 
the business. 


The following survey 
has been made solely to 





and of results and possibilities, 
the packer is not in a position to 
judge from observations and 
everyday operating records the 
waste and loss in his power plant 
and the savings to be made in it 


STEAM MAKING EFFICIENCY 


Inefficiency in boiler rooms is expensive for 
many packers. At best, steam is a costly 
processing requirement, and it pays to pro- 
vide facilities for preventing its waste and 
loss. This small boiler room is equipped 
and operated to keep steam costs low. 


give the meat industry a true 
picture of the packinghouse pow- 
er plant situation. It also points 
out some of the principal power 
plant losses to packers who are 
giving little or no thought to 











OPERATING DATA ESSENTIAL FOR LOW COSTS 


The first requirement for cutting steam costs is accurate operating data. Here are one 
packer’s facilities for obtaining all records necessary for detecting waste and loss and 
remedying unprofitable operating conditions. 


reduction of steam and power costs. 
This survey was made in 69 plants. 
In these there are in operation 204 
boilers with a total horse power of 
41,974, or an average of 608.3 h.p. per 
plant. Practically 25 per cent of these 
boilers are 20 or more years old; 73 are 
15 or more years old. Of the total 
horse power, 15,128 h.p. is now produced 
in boilers 20 or more years old and 20,- 
942 h.p. in boilers 15 or more years old. 


Average Steam Cost High 


In this age of rapid scientific and 
mechanical development, boilers of 
these ages are as out-of-date as motor 
trucks of the same vintage would be. 
What packer is operating motor trucks 
15 to 20 years old? 

Of course these old boilers produce 
steam—but at what a cost! Only 57 of 
the old boilers are equipped with super- 
heaters and only 37 with forced or in- 
duced draft. 

They lack modern appliances for in- 
creasing efficiency and lowering steam 
cost, such as automatic fuel feeding de- 
vices, automatic damper control, draft 
indicators and soot blowers. They are 
not equipped with instruments for ob- 
taining data by which to maintain effi- 
cient operating conditions. 

The result of these and other un- 
favorable factors is that average fuel 
cost of producing 1,000 lbs. of steam is 
more than 36c, while packers with more 
modern equipment and better operating 
conditions are producing steam at a 
cost as low as 24c or less. 

In some plants from 10 to 12 lbs. of 
water are being evaporated per pound 
of coal burned. Numerous plants in the 
group surveyed secure an evaporation of 
only 5 to 6 lbs. of water per pound of 
coal burned. Average evaporation in 
the plants investigated is 8 lbs. of water 
per pound of coal burned. 


A study of 20 of these 69 plants— 
picked at random—shows that 70 boilers 
are in operation. Combined connected 
horse power of these 70 units is 22,500, 
an average of 3% boilers and 321.4 h.p. 
per plant. 

Average age of these boilers is 19 
years, and the average pressure carried 
is 132 lbs. per square inch. Twenty- 
five per cent of these boilers are hand 
fired, 35 per cent are equipped with 
stokers, 20 per cent burn pulverized 
coal and 20 per cent burn gas. In 45 
per cent of them there is neither pre- 
heat, forced nor induced draft; only five 
per cent have all three. Thirty-five per 
cent have induced draft only and 15 
per cent forced draft only. 

These 70 boilers, operating at an 
average efficiency of 65 per cent for 


EXTRACTION TYPE TURBINE 


Highly efficient power generating equip- 
ment of this type is sometimes required to 
maintain a packinghouse heat balance. 
Under other conditions, however, partic- 
ularly when more steam is required for 
processing than is needed for power genera- 
tion, steam engines will often serve with 
equally satisfactory results. 
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boilers installed 19 years ago, consumed 
fuel costing $733,578 during the year. 
Had all of the boilers in this group 
been operated at the efficiency of the 
highest—82 per cent—total fuel con- 
sumption would have been 17 per cent 
less, resulting in a saving of 124,708, 
an average of $6,235 per plant. 


Saving Possibilities 


If modern, fully-equipped steam gen- 
erators were installed in all of these 20 
meat plants, efficiency might be raised 
to 85 per cent, resulting in a total fuel 
saving of 20 per cent, or a total of $146,- 
715.00—$7,233.00 per plant. 

These 20 meat plants used a total of 
56,930,700 kw.h. during the year, an 
average of 2,846,500 kw.h. each. Two 
produced all of their power and four a 
part of their power needs. Total power 
manufactured was 19,679,800 kw.h., at 
a cost of from .75c to 1.5¢ per kw.h., or 
a total cost of $221,394.00. Balance of 
the power used was purchased at costs 
varying from .95c to 2.4c, an average 
of 1.6c per kw.h. or a total of $596,- 
014.00. 

If all of the power purchased and 
generated had been made at the lowest 
rate for any of the plants which gen- 
erated power, there would have been a 
saving of $390,300.00, or an average 
saving per plant of $19,500.00. 

It is very probable that the situation 
revealed by the study of these 20 plants 
is typical to a greater or less degree of 
the industry as a whole. And it is only 
when meat plants are considered col- 
lectively that the enormous loss in 
steam and power costs is fully appre- 
ciated. 


Huge Loss Indicated 


If the possible savings in steam and 
power costs were only one-fourth of 
that indicated as an average by the 
study in these 20 plants, then the 1,500 
meat packing plants of the country are 
paying $9,000,000 more for steam and 
power each year than it would cost with 
modern power departments efficiently 
operated. 

So huge a loss can exist only when 
packer executives do not give their en- 
gine and boiler rooms the close atten- 
tion which expenses and possible sav- 
ings seem to warrant. 

As indicated previously, the survey 


(Continued on page 28.) 
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SMOKEHOUSE 
OPERATIONS 


Improving Performance 
Economically and Ending 
Operation Difficulties 


ONSIDERED from _ engineering 
C and practical operating stand- 
points, the conventional type of 
smokehouse is neither a very effective 
nor efficient device, despite the fact that 
it has served the meat industry for 
many years. Advent of the ready-to-eat 
smoked ham and requirements of its 
manufacture have emphasized the short- 
comings of this type of smokehouse. 
Also, development of so-called air- 
conditioned smoking rooms, in which all 
conditions influencing smoking results 
are accurately controlled, has stimu- 
lated an active interest in better design 
and operation of the conventional type 
of smokehouse to eliminate its unde- 
sirable features. 

One requirement to obtain a well de- 
veloped, even color on smoked meats is 
to dry the surface of the meat as soon 
as possible after the cuts are hung in 
the smokehouse. When humidity of the 
outside air is high, rate of drying is 
retarded and a longer drying time and 
more heat are required for satisfactory 
results. When humidity of outside air 
is low, drying time is speeded up. 


Regulation of Humidity 


There is little that can be done in the 
conventional type of smokehouse to reg- 
ulate drying time without excessive 
shrink except to increase or decrease 
temperatures and regulate the damper. 
Automatic regulation of humidity is 
one detail to which attention might be 
given in efforts to improve smokehouse 
results. This might be accomplished by 
maintaining the house under a slight 
pressure and introducing outside air 
only in amounts required to prevent 
humidity from building up to an unde- 
sirably high point. Provisions for re- 
circulating the air in the house might 
be a requirement. 

One of the troubles frequently ex- 
perienced in the conventional smoke- 
house is hot and cold areas. This prob- 
lem is so serious in some cases that 
packers find it necessary to shift prod- 
uct from one location to another or even 
from one floor to another in order to 
secure uniform smoking results. 

Except for the influence of outside 
temperatures on uninsulated smoke- 
houses—a subject which is discussed 
later in this article—hot and cold areas 





are quite frequently the result of im- 

proper design of steam heating coils. 
When a long steam coil with one feed 

is installed there is a considerable steam 





pressure drop, resulting in a rather 
serious temperature difference, between 
steam inlet and outlet. This is particu- 
larly true if much condensation collects 
in the coil. An improper design of steam 
heating coil may not only cause produc- 
tion difficulties, therefore, but also may 
materially increase the cost of fuel re- 
quired to heat the house. 

Steam at 50 lbs. pressure has a tem- 
perature of 298 degs. F., considerably 
above house temperature required for 
smoking any meat product. Steam at 
3 lbs. pressure has a temperature of 
222 degs. F., a degree of heat sufficient 
for all smoking purposes. The latent 
heat is the same in both cases. 


Use of Condensate 


Where exhaust steam at a pressure 
of 3 lbs. or more is available it can be 
used instead of live steam at a higher 
pressure, with a material saving in cost. 
Under such conditions it is quite im- 
portant that heating coil be planned so 
there will be only a small pressure drop 
between steam inlet and outlet. Instead 
of one long steam coil, such as fre- 
quently seen, a header with branches 
connected to an outlet header is prefer- 
able. Automatic temperature regulators 
and recording thermometers would 
guarantee against too little or too much 
heat, providing both a check on and 
record of operations. 

Condensation will leave the smoke- 
house heating coil at a temperature of 
probably 190 to 200 degs. F. In other 
words, but a small percentage of the 
heat in the steam is used to heat the 
smokehouse. The heat remaining in the 
condensate has a proportionately high 
value and may be returned to boiler or 
the condensate may be used for plant 
clean-up purposes. 

Air circulation in the smokehouse of 
conventional design is seldom properly 
distributed to maintain uniform tem- 
peratures. It is dependent on two con- 
ditions principally—difference in tem- 
perature inside and outside house and 
aspirating effect of roof ventilator. 
Since hot air is lighter than cold air, 
circulation within the smokehouse will 
be more rapid during cold weather than 
during Summer, due to the greater 
spread between inside and outside tem- 
peratures. This suggests that positive 
methods of controlling the volume of air 
admitted to and discharged from the 
smokehouse probably would be desir- 
able. A requirement under such circum- 
stances, inasmuch as the house would 
be under a slight static pressure, would 
be tight smokehouse doors. 


Ventilation and Loading 


The aspirating effect of the roof 
ventilator is a variable, depending on 
wind velocity, assuming of course that 
ventilator is of sufficient height to be 


BETTER SMOKING RESULTS 


It is difficult to maintain within close limits, 
in conventional type of smokehouse, all 
factors influencing results. However, con- 
sideration of the principles involved will 

help eliminate many common troubles. 





affected by air currents and not blank- 
eted by walls or buildings. Because of 
the effect of the ventilator, the ordinary 
smokehouse is under a negative pres- 
sure. 

Maintaining ventilator in good work- 
ing condition is a precaution that may 
prevent some smokehouse operating 
difficulties. If ventilator hood comes off 
the swivel or does not rotate easily there 
is a possibility that the hood may face 
the prevailing wind and cause a down- 
draft, offsetting the effects of ventila- 
tion through temperature difference. 
Maintaining smokehouse under a slight 
pressure and equipping the exhaust with 
a damper that would open and release 
the pressure when it had reached a 
predetermined point might be an im- 
provement on the generally used ar- 
rangement of roof ventilator. 

A requisite for uniform smoking re- 
sults in the conventional type of smoke- 
house is uniform loading. This is be- 
cause air circulation between the draft 
opening at the fire pit door and the roof 
ventilator will seek the shortest and 
easiest route. If the house is not loaded 
uniformly, therefore, short cuts are pro- 
vided for the hot air and smoke and 
there will be a rapid air movement 
through some areas of the house and 
air stratification in others. The result 
is uneven smoking results and loss of 
time, fuel and labor. 


Benefits of Insulating 


Insulation should be provided in the 
smokehouse walls as it serves a number 
of useful purposes. Insulation saves 
fuel and makes it easier to heat a smoke- 
house by reducing transmission of heat 
through smokehouse walls. It also pre- 
vents cold spots near walls by stopping 
leaks and preventing infiltration of 


cold air into the room. As mentioned 
previously, a smokehouse is under nega- 


(Continued on page 28.) 









































































































ECKRICH 
ADVERTISING 
SELLS 
SAUSAGE 


DVERTISING and publicity efforts 
A over a long period have made 
“Eckrich conscious” a consider- 
able proportion of consumers in the 
territory served by Peter Eckrich & 
Sons, Inc., Kalamazoo, Mich. The firm’s 
persistency in keeping its name before 
the public and its policy of making 
high quality products and merchandis- 
ing them efficiently have been mainly 
responsible for the enviable reputation 
it has built up and the sound and rapid 
growth it has enjoyed. 


Eckrich employs many kinds of ad- 
vertising in the effort to blanket its 
sales territory and to reach all classes 
of people who are users or prospective 
users of the firm’s products with its 
sales messages. Copy is planned to 
keep customers sold on the quality of 
Eckrich meats and to convert non- 
customers to a belief in their value 
and goodness. However, much time and 
money have been spent to promote the 
cause of sausage in general, to build up 
broader consumer acceptance for these 
foods and to increase per capita con- 
sumption of them. 


Long Range Value 


In planning advertising activities, as 
well as in the use of store demon- 
strators, the company takes the long 
range view. It is recognized, when 
evaluating accomplishments, that not 
all advertising and publicity efforts pro- 
duce paying results immediately. How- 
ever, executives of the company also 
appreciate fully that the results of 
persistent advertising are cumulative 
and that spasmodic and in-and-out ef- 
forts seldom are worth while. 

Eckrich’s present advertising is 
largely of the consumer demand build- 
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BRAND NAME EMPHASIZED 


Desirability of Keystone skinless frankfurters is suggested and proof of high quality 
is given. Product is tied in closely with company trade mark. 


ing type. Billboards, demonstrations 
and recipes are the principal means 
used. The company recently contracted 
for use of 100 billboards located in de- 
sirable positions within a radius of 65 
miles of the plant. New copy is placed 
on each board each month. 


The first two billboard advertisements 
in the present series are shown in ac- 
companying illustrations. The first of 
these ads, of the institutional type, was 
designed to inform the public of the 
large size and modern construction of 
the Eckrich plant and thereby to build 
confidence in the ability of the firm to 
produce high quality products, and in 
its standing as a reputable and respon- 
sible business concern. 

In the second advertisement, brand 
name of a particular product was em- 
phasized and the desirability of the 
product (skinless franks) was _ sug- 
gested. Proof of high quality was given 


CONFIDENCE BUILDER 


This first billboard in Eckrich’s new series 
was designed to impress the public with the 
large size and modern construction of the 
company’s plant and to build confidence in 
its ability to produce high quality products 
and its standing as a reputable and re- 
sponsible business concern. 


and the product was tied in closely with 
the firm’s name and trade mark. Other 
copy will be similar in details of design 
and layout to the second advertisement 
of the series and will feature different 
products from month to month. 


Use of Counter Cards 


Each billboard advertisement is re- 
produced as a counter card which is dis- 
tributed to retail stores. Here it serves 
as a direct tie-in with the billboards 
and as a reminder to each store visitor 
who may have seen the boards. These 
counter cards are similar in all details 
to the billboard and, of course, each de- 
sign is used concurrently with that on 
the boards. 

Recipes printed on parchment paper 
are being included at the present time 
in each package of sliced bacon and 
dried beef. Two recipes are included 
on each slip, which is printed in blue 
and red. Each slip also contains a 
list of products manufactured by the 
firm, providing a “build-up” that is se- 
cured at little extra cost and is con- 
sidered of much value in acquainting 
customers with other meats available 
under the Eckrich trade mark. 

“Recipes are eagerly sought after by 
all housewives,” H. V. Ripperger, sales 
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and advertising manager, said when dis- 
cussing these recipe slips. “It will be 
noted that the slips are numbered 1, 2, 
3, ete. We hope by this means to in- 
form housewives that each slip is one 
of a series and to encourage them to 
look for additional ones. 


How Recipes Build Sales 


“We urge our branch managers and 
salesmen to take full advantage of this 
recipe feature and to build sales argu- 
ments around these inserts. Calling the 
dealer’s attention to the fact that recipe 
slips are being packed in each package 
provides a new sales approach that is 
helping us to increase our sales of sliced 
bacon and sliced dried beef.” 

In addition to the two recipes and 
the list of Eckrich products, each insert 
calls the housewife’s attention to the 
important part ready-to-eat meats can 
play in solving the problem of planning 
a delightful meal or luncheon, that sau- 
sage is economical because there is no 
waste, and that there are many kinds. 

Eckrich gets many requests from re- 
tailers for store demonstrations, but the 
firm does not depend on these to keep 
the demonstration staff busy. Time 
and space for demonstrations are 
solicited, special efforts being made to 
obtain permission to hold demonstra- 
tions in stores which do not regularly 
stock Eckrich products. 

Demonstrations are not immediately 
profitable, but they are valuable means, 
Eckrich executives have determined, of 
making friends and new customers, re- 
minding old customers that they have 
not purchased Eckrich products re- 
cently and convincing skeptical retailers 
of the popularity and high quality of 
the company’s products. Many new re- 
tailer customers have been secured 
solely because the company has been 
able to prove, through a demonstration 
in the store, the popularity of its meats. 

Salesmen are instructed particularly 
to be on the lookout for new stores. 
Whenever possible, Eckrich has a 
demonstration in a new retail establish- 
ment on the day it opens. 


SAUSAGE AT FOOD SHOW 


Fairs, food shows, cooking schools 
and similar occasions offer packers and 
sausage manufacturers an opportunity 
for mass promotion of their products. 
Through displays or booths at which 
sausage or ready-to-serve meats are 
sampled or sold, the meat processor can 
acquaint a large section of the buying 
public with his products. 

Meat and sausage should be repre- 
sented at such gatherings, moreover, for 
many of the foods shown there compete 
with meat industry products. 

During the Virginia Food Show at 
Richmond, Va., held March 13 through 
18, more than 40,000 persons saw the 
display of Geo. H. Meyer Sons, meat 
packers of Richmond. More than 3,000 
of those attending the show ate hot 
skinless frankfurts at the Meyer booth. 
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TWO-WAY CAN LABELS 


Packers who can meats will be inter- 
ested in the design of a new label which 
is being noted more and more fre- 
quently on cans displayed in retail food 
stores. This type of label, as will be 
noted from the accompanying illustra- 
tion, permits the retailer to build dis- 
plays in which the cans may be stacked 
on either sides or ends. The consumer 
can read the label easily regardless of 
the display method employed. 

The label has two panels. One is 
placed in the conventional manner and 
faces the housewife in readable position 
when cans are displayed upright, on 
counter or shelf. The other panel is de- 
signed for visibility and readability 
when the cans are displayed on their 
sides. Thus the dealer is able to display 
canned goods in either vertical or hori- 
zontal positions, or both, without any 
loss of display value, and to secure va- 
riety in canned foods displays which are 


MEYER BOOTH AT FOOD SHOW 


Skinless frankfurts were served to more 
than 3,000 persons from this booth of 
Geo. H. Meyer Sons at the recent Virginia 
Food Show. Directly in front of the dis- 
play case are (left) A. W. Peters, salesman 
for the Visking Corporation, and (right) 
Frank Meyer, sales manager of the Meyer 


company. 
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impossible or inadvisable when only the 
vertical label is used. 

The pyramid display, in which the 
cans are stacked in a horizontal posi- 
tion, is being used in increasing numbers 
of stores, particularly in super mar- 
kets. This type of display is less easily 
pushed over or disarranged, it is said, 
and a can may be removed from it with- 
out destroying the general pleasing ef- 
fect. Consumers who hesitate to serve 
themselves from stacks of cans placed 
vertically, because of a fear of detract- 
ing from the good appearance of the 
display, do not hesitate to pick up a can 
from the horizontal display, store own- 
ers say. If this is true, then two-way 
labels should have considerable value 
in increasing impulse sales of canned 
meats. 


WILSON PRE-EASTER CONTEST 


Enthusiastic response from boys and 
girls in Long Beach, Calif., greeted a 
novel contest conducted there by Wilson 
& Co., which closed March 25. Partici- 
pants were asked to submit their sug- 
gestions for the coloring of an Easter 
bunny to be used by the company in 
pre-Easter promotion. Color charts sup- 
plied by the firm were made available 
to contestants through meat dealers of 
Long Beach. More than 100 prizes were 
offered to those providing the winning 
suggestions. 































HOW TO PRESERVE 


“NATURAL BLOOM” IN 


The photograph above shows a 
Bacon Packing Room in the Chi- 
cago plant of Armour and Com- 
pany, which has become a fasci- 
nating place to all visitors. 


Six U. S. Heavy Duty Ma- 
chines slice the bacon and shingle 
perfect slices right on to the con- 
veyors. A “Gripper” reduces end 
pieces to a minimum. 


One of the biggest features 
about this model is that bacon 
does not have to be sharp frozen; 
32 to 35 degrees F. being the ideal 
temperature. This means that 
bacon retains its natural color 
much longer, increasing its at- 
tractiveness and salability. There 
is less loss from shrinkage. Fat 
does not separate from lean and 
slices do not crack when folded 
into the cellophane wrappers. 
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Room temperature is corre- 
spondingly higher, about 60 de- 
grees F. making for much health- 
ier working conditions, thor- 
oughly appreciated by all bacon 
room employees. 


DRIED BEEF SLICING 


Another very attractive and 
equally interesting room at Ar- 
mour’s is their Dried Beef Slicing 
Department, where a battery of 
Heavy Duty Dried Beef Slicers 
are in constant, efficient operation. 


BACON — DRIED BEEF UNIT 


Model No. 4 is a practical com- 
bination machine, designed for 
small space. By shifting one gear, 
it can be changed instantly from 
slicing bacon any thickness to slic- 
ing dried beef 4%,” thin at a speed 

(ADVERTISEMENT) 





SLICED BACON 


of 400 slices per minute. All slices 
are neatly stacked for easy wrap- 
ping. 


The U. S. Slicing Machine Co. 
who make these efficient modern 
slicers, originated slicing equip- 
ment 40 years ago and their pres- 
ent models represent the standard 
of value and the last word 
throughout the world. There is a 
U. S. model for every size estab- 
lishment for slicing bacon, dried 
beef, boneless ham, etc.—raw, 
smoked or cooked. 


Successful performance records 
of U. S. Heavy Duty Units now 
in use by progressive packers 
should interest you. This data and 
new catalog on modern slicing 
equipment sent on request to U. 8. 
Slicing Machine Co., La Porte, 
Ind. 
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NEW KROGER BEEF 
TENDERING PLANT 


NEW beef tendering plant of the 
Kroger Grocery and Baking Co., 
in Cleveland, O., was dedicated on April 
12 by Albert H. Morrill, president of 
the company, at a dinner following an 
inspection trip through the coolers. 
Other speakers at the dinner included 
Cleveland city officials, Mellon Institute 
scientists and executives of the West- 
inghouse Electric & Manufacturing Co. 
This plant, the first one to make com- 
mercial use of the new process devel- 
oped by Dr. M. D. Coulter of the Mellon 
Institute (see March 25 issue of THE 
NATIONAL PROVISIONER) while working 
under a Kroger fellowship and in co- 
operation with scientists from the West- 
inghouse Electric & Manufacturing Co. 
and the Kroger Food Foundation, was 
constructed under the direction of Dr. 
Coulter. 

The plant has a capacity of 12,500,000 
lbs. of meat a year and contains three 
coolers, each of which is equipped with 
Sterilamps and kept at different tem- 


peratures and humidities with auto- 
matically controlled air conditioning 
units. 


Tendering Procedure 


Beef is held in the first room for 
three days at a relatively high tempera- 
ture and humidity. It is then trans- 
ferred to the second cooler and chilled 
at a low temperature. When tenderiza- 
tion is completed, the meat is moved to 
the third and largest cooler for storage 
until it is transferred to retail stores. 
As soon as additional equipment be- 
comes available, Mr. Morrill said, beef 
tenderization departments of this type 
will be installed in other branches. 

The study of beef tenderization was 
inaugurated by Kroger five years ago 
and has been carried on by C. L. Arnold, 
Kroger Food Foundation director. After 
preliminary studies at the foundation 
the problem was transferred to the 
Mellon Institute three and one-half 
years ago when the Kroger fellowship 
was established. 


BROKERAGE DIVERSION UNFAIR 


Upholding the right of Congress to 
ban diversion of brokerage as unfair 
trade practice without regard to its 
effect on competition in any specific 
case, the U. S. Circuit Court of Appeals 
in a recent decision approved the Fed- 
eral Trade Commission’s cease and desist 
order issued against Oliver Bros., Inc., 
a hardware purchasing service, under 
the brokerage section of the Robinson- 
Patman act. According to the decision, 
a principal or his agent (broker) dis- 
criminates between buyers when he al- 
lows part or all of the brokerage to go 
to one buyer while competing distribu- 
tors are paying prices which carry the 
full amount of the brokerage expense. 
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DEALER PROFITS IN BACON 


With wholesale prices of bacon lower 
now than they have been in over four 
years and 20 to 27 per cent under a year 
ago, retail meat dealers have a splendid 
opportunity to promote a real profit 
item, the Institute of American Meat 
Packers pointed out recently. 


Sales and consumption of bacon can 
be increased easily by a little promotion 
on the part of the dealer, the Institute 
states, and packer salesmen can start the 
ball rolling by selling dealers on the idea 
and showing them how to do it. Bacon 
long has been one of America’s most 
popular meat cuts, and a few sugges- 
tions and reminders by the dealer 
should, with prices as low as they are, 
substantially increase demand. 

Placing emphasis on slab product is 
one way of increasing consumption of 
bacon. Slab bacon should prove of spe- 
cial interest to economy-minded house- 
wives, and those who buy it in such 
form will purchase quantities at a time, 
will serve it more often because it is 
on hand, and in larger portions. 

The following suggestions by the In- 
stitute may be passed on to retail meat 
dealers wishing to cash in on present 
attractive prices of bacon: 

Display slabs of bacon and packages 
of sliced bacon prominently with signs 
calling attention to present good values; 
suggest bacon at every opportunity, it 
may be used as the main dish for break- 
fast, luncheon or dinner; suggest bacon 
as a garnish for lamb chops, hamburger, 
poultry, steak, and similar items; urge 
customers to try diced bacon in salads, 


especially with lettuce; remind house- 
wives of nutritive value of bacon for 
children; suggest that bacon be used 
in such refreshments as sandwiches, 
salads or appetizers, and distribute as 
many bacon recipes as possible. 


ADOPT TRADE BARRIER PLAN 


A national program intended to break 
down existing trade barriers among 
states and prevent passage of further 
discriminatory and retaliatory measures 
by state legislatures, was adopted at 
the three-day conference held in Chi- 
cago last week under sponsorship of the 
Council of State Governments. Repre- 
sentatives of 44 states and 4 territories 
attending agreed to present the program 
before their state legislatures. 

Restoration of equal competition in 
sale of margarine was one of the recom- 
mendations made. An agricultural com- 
mittee proposed that, “since margarine 
taxes and license fees are in many cases 
unwarranted use of the taxing and li- 
censing power, wise public policy dic- 
tates their reconsideration.” The con- 
ference suggested repeal of laws giving 
preference to local products in public 
works, state contracts and institutions. 

Other recommendations growing out 
of the meeting were regional confer- 
ences for formulation of agreements 
between states having “port of entry” 
laws to prevent discrimination against 
out-of-state truckers; parity of state 
rates for domestic and out-of-state 
truckers, and uniform load rules. 





BEEF TENDERING SPEEDED UP 


Air conditioning unit in one of the coolers of the beef tendering plant of the Kroger 
Grocery and Baking Co., Cleveland, O. Shown examining the equipment are, LEFT 
to RIGHT, P. B. Christensen, Kroger engineer; Dr. M. D. Coulter, Mellon Institute 
scientist who developed the process, and Frank B. Willis, Kroger superintendent. 
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Wi the aid of Cerelose, fresh sausage retains desirable color. In all kinds of sausage, Cerelose 


helps to develop good color. Meat packers everywhere report excellent results with Cerelose (pure 


Dextrose sugar). They recognize its value as an aid in fixation of color and they appreciate its economy. 


FOR FURTHER INFORMATION WRITE: 
CORN PRODUCTS SALES COMPANY ‘ F # E L 0 Ss } 
333 NORTH MICHIGAN AVENUE, CHICAGO, ILLINOIS 
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PROCESSING POINTS 


for the trade 





Buying and Testing 
Natural Casings 
I. 


Proper handling of the sausage casing 
order, and prompt testing of the casings 
after they are received, are important 
functions in the sausage department of 
any meat packing plant or sausage man- 
ufacturing establishment. 

Testing the order promptly is only 
fair to the seller and is good business for 
the buyer. If the casings are all right 
and meet specifications, payment should 
be made in time to take advantage of 
the discount for prompt payment. If 
they are not right, the seller should be 
notified immediately. 

Whether sausage casings are high and 
scarce, or whether they are plentiful and 
less costly, businesslike procedure 
should be followed in both buying and 
testing. 

The sausage department or plant 
should anticipate its requirements of 
any particular type of casings far 
enough in advance to allow the purchas- 
ing department to solicit full and com- 
plete information on price and quality 
of product on the market. Rather than 
giving verbal instructions, a requisition 
should be sent to the purchasing depart- 
ment. 


Specify Exact Needs 


The requisition should contain all the 
detailed information necessary so that 
the purchasing department can place its 
order for the exact type of casings de- 
sired. Specifications used in ordering 
casings and the tests given them vary 
with the type. 

It should be a regular practice of the 
buyer to see every test in order to satisfy 
himself that the seller delivered what he 
sold. In that way, too, the operating 
department is kept on its toes and care- 
ful in its tests. No operating depart- 
ment should know whose goods are being 
tested. Every purchase should be turned 
over to the operating department by 
number and the key should remain in 
the hands of the purchasing department 
until a decision is reached. 


Sheep Casings 


In ordering sheep casings, specify on 
the order whether narrow, small med- 
ium, medium wide, wide or extra wide 
are wanted. Since there are other names 
in use for these grades it is also desir- 
able to give the diameter measurement 
and yardage of the casings which are 
being ordered. Selected sheep casings 
are graded by width and are put up in 
hanks of 100 yds., although on original 
cuts the length may run to 120 yds. 
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These are usually of New Zealand, 
South American or Australian origin. 
Sheep casings are graded in the fol- 
lowing millimeter widths and are uni- 
formly put up 100 yds. for all sizes: 


Hank 


Odd Sizes Even Sizes Length 


Grade millimeters millimeters yards 
POT 0.6 0:0:05:408054 15-17 16-18 100 
Small medium ..... 17-19 18-20 100 
WOONR: eck A dscense 19-21 20-22 100 
Medium wide ...... 21-23 22-24 100 
WE Sita t Sale can te 23-25 24-26 100 
Extra wide ........ 25-27 26—Over 100 


Pieces under 6 ft. in length, or stump 
sheep casings, are not included in hanks 
of standard goods, but are put up separ- 
ately and sold at a lower price. 


Receiving and Counting 


Sheep casings are the most valuable of 
all sausage containers, and as soon as 
the quantity ordered is received, a re- 
ceiving slip should be issued, one copy 
being sent to the purchasing department 
to be attached to the original requisi- 
tion, another to the sausage department, 
and a third should be kept on file in the 
storeroom or receiving department. 

As soon as the sheep casings are de- 
livered to the sausage department, ar- 
rangements should be made for a test. 
The receiving clerk should be present 
when the tierce is opened and should 
make an accurate count of the number 
of hanks the tierce contains. If there 
is any shortage or overage, the seller 
should be notified. 


Water-run Test 


Sheep casings may be given a water- 
run and stuffing test by the purchaser. 
A testing sample of 25 hanks should be 
taken from various parts of the tierce, 
including top, bottom, side walls and 
center, indiscriminately. Take five 
bundles out of the 25 and soak for at 
least one hour in warm water. When 
casings are prepared a day in advance 
it is best to carry them in weak pickle 
rather than water. 

Carefully remove each strand from 
the hanks without knotting, and run 
water through each. There should be a 
width gauge on the water running 
bench. As water passes through each 
strand, select carefully for size, holes, 
yardage measurement, and the number 
of strands per hank. 


Stuffing Test 


If the quality of the casings appears 
to be satisfactory on the water run test, 
the five bundles are stuffed with sausage 
meat to full capacity. There are usually 
two weights taken on stuffing capacity 
for the satisfaction of buyer and seller. 
The first is of capacity unlinked and the 


second is of capacity linked. Difference 
in weight between stuffed linked and un- 
linked casings will run from 8 to 5 Ibs. 
per 100 lbs. in good strength sheep 
casings. If there is wide difference be- 
tween the linked and unlinked weights, 
there is usually a reason for it. It may 
be due to breakage if the casings are 
too tender. 


In case the first five test hanks do not 
show up well in the stuffing test, it is 
best to stuff the remaining 20 hanks 
before rejecting the lot of casings. Sheep 
casings are usually shipped subject to 
the buyer’s inspection and acceptance at 
destination. On account of expense in- 
volved and money tied up in each ship- 
ment the buyer should test them imme- 
diately, for prompt acceptance or re- 
jection. 


Stuffing Capacity 


It is not easy to set approximate 
standards of stuffing capacity for sheep 
casings. Stuffing capacity depends to a 
considerable extent upon the formula 
used: whether the sausage is of pure 
meat, or a meat-cereal mixture, and even 
upon the proportion of the various meat 
ingredients it contains, such as trim- 
mings, bull meat and pork. All of these 
factors should be taken into considera- 
tion, as well as the consistency of the 
dough, when figuring shrinkage in link- 
ing. 

Some in the trade recommend that all 

weights be taken on a green linked basis. 
They point out that handling sausage 
and placing it in a pan or tub for weigh- 
ing unlinked may lead to excessive 
breakage in linking. Weighing after 
cooking and smoking is inaccurate since 
the shrink during these operations is 
often variable. 
Editor’s Note.—This is the first of three 
articles on buying natural casings. The 
second, dealing with hog casings, will ap- 
pear in an early issue of THE NATIONAL 
PROVISIONER. 


MEAT INSPECTION CHANGES 


Meat Inspection Granted. — Idaho 
Meat Packers, Caldwell, Ida.; Mutual 
Produce Co., Chicago, and subsidiaries. 

Meat Inspection Withdrawn.—Chap- 
pel Bros., Inc., Rockford, Il.; Ben H. 
Rosenthal & Co., 1505 E. 8th st., Dallas, 
Tex.; United Butchers Abattoir, Inc., 
35th & Reed sts., Philadelphia, Pa. 

Meat Inspection Extended.—Republic 
Food Products Co., Chicago, IIl., to in- 
clude International Food Products Co. 

Change of Name of Official Establish- 
ment.—City Butchers, Inc., 801 Ken- 
tucky ave., Indianapolis, Ind., instead 
of Lincoln Packing Co., Inc. 
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OVERHEAD GOES DOWN... 





WHEN THIS NEW 


COMPRESSOR GOES IN! 


York’s 54 years of engineering experience have come to the fore again 
...to build you a sensational new Multi-Cylinder Ammonia Compressor 


that cuts operating costs to the core! 


Here you have a Compressor of 100 to 800 tons capacity...on a single 
frame. A Compressor with amazingly low horsepower per ton of refrig- 


eration. And it's fully enclosed . . . automatically lubricated. 


First cost per ton capacity is remarkably low. Oil and ammonia con- 
sumption are negligible. Requires minimum attention. And York engi- 


neered trouble out of it, when they engineered economy into it! 


HEADQUARTERS FOR 


refrigeration 
dir conditioning 


MECHANICAL COOLING 
SINCE 1885 





Page 20 








A few of the Many 
Packing Plants 
Using 
York Refrigeration 











AMERICAN PACKING & PROVISION 
co. 


ARABI PACKING CO. 
ARMOUR AND COMPANY 
AUGE, ED., PACKING CO. 
COAST PACKING COMPANY 
COLUMBUS PACKING CO. 
CUDAHY PACKING CO. 
HAY, T. H. PACKING CO. 
KAHN’S, E. SONS CO. 
KINGAN & CO. 

KIPMAN PACKING CO. 
LUER PACKING CO. 
MEMPHIS PACKING CORP. 
MEYER, H. H. PACKING CO. 


MORRELL, JOHN & CO. 
PHILADELPHIA ABATTOIR CO. 


PITTSBURGH JOINT STOCK 
YARDS CO., THE 


SCHULDERBERG-KURDLE CO. 
CAROLINA PACKING CO. 
SWIFT & COMPANY 


VOGT, F. G. & SONS 


Mail the coupon below... or look in 
the classified section of your phone 
book for the York Trademark. 

York Ice Machinery Corporation, 
York, Pa. Headquarters Branches and 
Distributors throughout the world. 


é~ 
| YORK ICE MACHINERY CORPORATION, YORK, PA. 
| Please send full information about 
| York’s New Multi-Cylinder Ammonia 
| Compressor. 

| 

| 

| 

| 

| 


| 
| 
| 
| 
Name 
| 
| 
| 
| 





Address_— ae 
oO — ; a ee 
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REFRIGERATIO 


and A. iv 


Oonditioning 





MEAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 


The National Provisioner 


Questions and 
Answers 


HE following questions and answers 

enable those who have been studying 
THE NATIONAL PROVISIONER’s course on 
meat plant refrigeration to determine 
to their own satisfaction just how well 
they have mastered the subject to date, 
and also to refresh their memories on 
the important facts discussed in the first 
24 lessons. 

The first group of questions and ans- 
wers appeared in the April 8 issue of 
this magazine. Other groups will be 
published in succeeding issues. Every- 
one studying this course is urged to 
check these questions and answers care- 
fully, as thorough knowledge of the 
theories and practices so far explained 
is very necessary for a workable un- 
derstanding of lessons to come. 


Begin With Question 21 


21.—Sketch component parts of an ab- 
sorption system. 

A.—These are generator, rectifier, 
condenser, anhydrous receiver, expan- 
sion valve, cooler, absorber, weak liquor 
cooler, strong liquor receiver, exchanger 
and liquid pump. 

22.—What are the three liquids used 
in the cycle and what do they do? 

A.—They are anhydrous ammonia, 
used as a medium of cooling; strong 
liquor, from which ammonia gas is dis- 
tilled in generator, and weak liquor, 
used to absorb gas from cooler, at which 
time it becomes strong liquor. 

23.—What is an absorber and how 
does it work? 

A.—A cold stream of weak aqua 
ammonia passes through injector tube 
of a venturi nozzle. Saturated ammonia 
gas is on outside and the two come 
together in combining tube to form 
strong aqua ammonia. 


24.—How many types of ammonia 
gas are used and what does each do? 
A.—This is a catch question. Cold 
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gas comes from cooler and hot gas from 
generator, in same manner as in a com- 
pression system. 

25.—Is heat generated when water 
absorbs ammonia? Why? 

A.—Yes. A chemical change takes 
place resulting in formation of am- 
monium hydroxide, during which heat 
is generated. 

26.—Does steam used in an absorp- 
tion system come in contact with aqua 
or anhydrous ammonia? 

A.—Steam does not come in contact 
with either. 

27.—Will an absorption plant run on 
high pressure steam, exhaust steam, hot 
water, ice water? 

A.—Any of first three can be used as 
a heating medium. Ice water could be 
used over the condensers. 

28.—Will anhydrous ammonia and 
aqua ammonia freeze? 

A.—Anhydrous freezes at minus 108 
deg. F. Freezing point of aqua depends 
on its concentration. 

29.—What is the difference between 
aqua ammonia and household ammonia? 

A.—Former is usually stronger. Both 
are water solutions. 

30.—How many moving parts are 
there in an absorption system? 

A.—Just one—the liquid pump. 

31.—To what functions do the con- 
denser water, the absorber and the gen- 
erator of an absorption system corre- 
spond in mechanical compression unit? 

A.—Condenser water corresponds to 
revolutions of compressor, absorber to 
the suction stroke of compressor and 
generator to discharge stroke of the 
compressor. 

32.—Can a refrigerating system use 





i See 


more than one refrigerant? 

A.—Yes. These systems are known as 
bi-liquid systems. 

33.—Name a household refrigerator 
that works on the absorption principle. 

A.—The Electrolux. 

34.—Does it have any moving parts? 

A.—No. The hydrogen gas in the 
system replaces the pump. 

35.—Could 20 deg. brine be used over 
an ammonia condenser in place of 
water? What would be advantages and 
disadvantages? 

A.—Yes. Advantage would be smaller 
condenser space and lower heads. Dis- 
advantage is that brine would have to 
be cooled by separate refrigeration unit. 


CARRIER'S FAIR EXHIBIT 


Towering higher than a 5-story build- 
ing, an Eskimo igloo with “snow” en- 
crusted walls and the Northern Lights 
playing from its ceiling will be built by 
Carrier Corp., Syracuse, N. Y., as its 
exhibit at the 1939 New York World’s 
Fair. 

The igloo, according to J. I. Lyle, 
company president, will be 70 ft. high, 
of white stucco with a special crystal 
finish to simulate snow. Surrounding it 
will be pools, which at night will reflect 
floodlights playing on the structure. 
Ceiling will be illuminated to give effect 
of the Aurora Borealis flashing. Com- 
fortable seats will be arranged in this 
part of the exhibit so visitors may watch 
a travelogue of air conditioning flashed 
on the walls. 

Connected to this exhibit by a glass- 
walled arcade will be an oblong building 


IGLOO WILL HOUSE AIR CONDITIONING EXHIBITS 


Giant igloo, 70 ft. high, and an adjoining building in which will be shown de- 
velopments in air conditioning since the first installation was made in 1902. 
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with a glass front and glass sides. Pur- 
pose of the exhibit is to take visitors 
behind the scenes of air conditioning and 
bring them down through the 37 years 
of developments since 1902 when Willis 
H. Carrier made the world’s first air 
conditioning installation. 

A giant revolving globe will show 
graphically how air conditioning is be- 
ing used from 1,000 ft. up in an office 
to 8,500 ft. below ground in a mine, and 
from a tobacco factory near the Arctic 
Circle to a telephone exchange in 
Sumatra. 

The exhibit will be air conditioned 
with one of the largest systems ever 
used for public exhibitions, the inner 
working of which will be encased in 
glass. A centrifugal compressor, which 
will provide daily cooling equal to that 
given off by 200 tons of melting ice, 
will be glass enclosed. The system will 
provide not only for Carrier buildings, 
but also for neighboring space that will 
utilize air conditioning. 


PERISHABLE FREIGHT HEARING 


Ownership of ice remaining in bunk- 
ers at destination and question of one 
re-icing in transit on cars billed “Ini- 
tially iced—do not re-ice” are among 
the subjects to be considered at the next 
shippers’ public hearing of the Perish- 
able Freight Committee. Meeting will 
be held on Tuesday, April 18, at 10 a.m. 
at the Union Station bldg., Chicago. 


FINANCIAL NOTES 


Annual report of Libby, McNeill & 
Libby, Chicago, Ill., for the year ended 
February 25, 1939, shows a loss of 
$3,354,276.59, as compared with a profit 
of $2,777,792.43 during 1937. Edward 
G. McDougall, president of the firm, 
pointed out that the decline in general 
business activity beginning late in 1937 
and continuing into 1938 resulted in 
lower values for canned foods and re- 
duced volume. Good crop conditions in 
1938 made for plentiful supplies, caus- 
ing markets to continue weak and lower 
during most of the year. 

A quarterly dividend of $1.50 has been 
declared by directors of Geo. A. Hormel 
& Co. on the firm’s A preferred stock, 
payable May 15 to shareholders of rec- 
ord April 29, and a quarterly dividend 
of 37% cents on the common stock, the 
same dates applying. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
April 1, 1939, with comparisons: 


Apr. 1, 

Ane.1. Ape. i, S-yr. av. 

1939. 1938. 1933-37. 

M Ibs. M lbs. M Ibs. 

INN: atacevdreckcx Sarmiece 7,420 6,252 9.654 
Fryers ne . 9,235 7,034 8,780 
Roasters ..... -.- 20,906 15,794 20,914 
Fowls - 13,939 15,249 11,718 
Turkeys . 22,369 20,123 20,527 
SEES éiein a aien a -- 1,455 1,448 1,146 
Miscellaneous . . 15,641 12,919 12,571 
Total poultry...... 90,965 78,819 85,310 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, April 12, 
1939, or nearest previous date: 












Sales. High. Low. —Close.— 
Week ended Apr. Apr. 
Apr. 12. —Apr.12.— 12 5. 
Amal. Leather. 1,200 15g 1% 1% 15, 
Do. Pfd. .. ae one eee 131, 
Amer. H. & I 5,100 3% 3% 33% 35g 
Doe. Pia. .. 100 26 26 26 28 
Amer. Stores .. 700 Say 855 85g 91g 
Armour Ill. ...19,250 416 3% 43, 4 
Do. Pr. Pfd. . 1,200 36 35 36 3814 
a We cee cae: ene ees one 50 
Do. Del. Pfd. 400 100 99% 100 102 
Zeechnut Pack. 400 117 117 117 1185, 
Bohack, H. C... “es Sex eos eos 2 
 t .. See 20 17% 17% 17% 18 
Chick. Co. Oil. 2,400 10% 10% 10% 10 
Childs Co. ..... 3,700 8 81g 816 8 
Cudahy Pack. . 1,200 11% 11% 11% 2 
De. Pi. .... > aa — nee 60 
First Nat. Strs. 1,900 41% 40% 40% 39% 
Gen. Foods .... 9,800 40% 39% 40% 40% 
De. PIR. oo. 40 117% 1155, 117% 116% 
Glidden Co. ...  ... 15% 15 155, 16% 
Bt Be «ewe | aac : ees 3914 
Gobel Co. ..... 3,8 3 3 3% 
Gr. A&P 1stPfd. 125 125 126 
Do. New .... 75% 75% 77 
Hormel, G. A. 234% 2338 2414 
Hygrade Food . 1% 1% 1% 
Kroger G. & B. 21% 21% #$.}22% 
Libby MeNeill . 2, 4% 4% 4% 
Mickelberry Co. 4,900 31,4 2% 3% 3 
M. & H. Pfd... 10 25% 25 255 255 
Morrell & Co... 100 34 34 34 37 
Wat. Fes... 900 2% 2% 2% 2% 
Proc. & Gamb. 4,400 3 ne 53 52% 
Be FOB. occe 650 113 112% 112% 112% 
Rath Pack. .... vee see es “ae 27 
Safeway Strs. .11,100 32 31 31% 31% 
Do. 5% Pfd. . 70 689 x9 89 9014 
Do. 6% Pfd. . 50 102% 100 100 105% 
Do. 7% Pid. . 230 109% 109% 109% 110 
Stahl Meyer ... ae os wae eae 1% 
Swift & Co. ... 4,550 17% 174% 174% 18% 
Do. Intl. .... 2,800 26% 26% 263% 26% 
Trunz Pork. ... exe eas eee eee 8 
U. 8. Leather... 1,300 4% 3% 375 4 
De. A .ccecce 3,400 7% 61s 613 65% 
Do. Pr. Pfd. ae os on 61% 
United Stk. Yds. 2,900 2 2% 2% 25% 
De. Pid. .... 100 7% 7% 7 7% 
Wesson Oil 1,900 19%, 19% 19% 19 
. ... See 400 60 60 6 647% 
Wilson & Co. . 5,100 3% 3% 3% 3% 
Do. Pfd. .... 600 37% 37% 387% £39 





Jamison Standard Door with Wedge- 
tight Fastener and Adjustable 
Spring Hinge. Improved Door 
Closer not standard equipment. 


JAMISON COLD STORAGE DOOR CO., 
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FOR THE LONG PULL 


Champion cold storage doors need strength and stamina — just 
like champion oarsmen. Hard use and abuse in cold storage plants 


demand that the doors be stout. 


Leading cold storage door users in all fields choose JAMISON- 


BUILT DOORS as champion. 


JAMISON-BUILT DOORS have 


strength and stamina to spare. From diagonal and steel corner 
bracing to the soft but non-collapsible pure-rubber 


gasket, they're designed and constructed to endure. 
Records in actual service prove their case. 


If you use cold storage doors, the JAMISON story will 
interest you. Send now for free descriptive bulletin on 
doors for your plant to the Jamison Cotp Storace 


Door Co., Hagerstown, Md., or 
to branches in principal cities. 


Jamison, Stevenson, and Victor Doors 





HAGERSTOWN, MD. 
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INSULATED and RUST PROOF BODIES 





...give years of repairLESS service 
to thousands of packers everywhere 
Unusual strength and stamina of HERCULES Bodies 


challenge the most extreme conditions encountered on 
difficult, gruelling packer hauls. HERCULES offers you 
the kind of service that eliminates costly repair bills. 
One piece aluminum sheet roof reflects heat rays and 
eliminates the periodic repairs of fabric covered tops. 
Aluminum moulding, copperized metal exterior, 
tongue and grooved oak floors, and galvanized steel 
angles for prevention of racking or weaving are just a 
few of the money-saving features offered by 


HERCULES. Write for complete details today! 


HERCULES BOY COMPANY 


Evansville, 
Indiana 

















Air Conditioning ECONOMY 


with the 
Air Induction 
Ice Bunker 


Air Conditioning an en- 








tire fleet was once an ex- 
pensive proposition — 
BUT NOW, the new AIR INDUCTION ICE 
BUNKER offers complete and adequate truck 
refrigeration at a nominal cost. Not only has 
the initial cost been reduced substantially, but 
the cost of operation has been reduced to the 
point of real economy. The installation of this 
patented bunker assures you of first class deliv- 
eries, absence of spoilage, lack of shrinkage and 
discoloration and a well satisfied customer. 


TWO TYPES 
FLOOR and SUSPENDED in all sizes. 


We are seeking a few representativ es 
for some choice territories. 


AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET - HOBOKEN, NEW JERSEY 
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WAS THIS AN 
INSIDE JOB ? 


Turn losses into profits, with 
BAKER System Conditioned Air 


ARE factors inside your plant—uncontrolled humidity, tem- 
perature, and air circulation—stealing you blind? These 
arch-criminals take a terrific toll in reduced profits due to 
shrinkage, spoilage, poor flavor, and unattractive color unless 
you control them constantly. 

That’s why BAKER System Conditioned Air is such a good 
investment. It brings these pilferers into line immediately— 
sets them to working for you instead of against you—and stays 
on the job 24 hours a day. BAKER’S unfailing dependability 
and economical efficiency of operation poe it preferred 
equipment throughout the packing industry. 


BAKER ICE se CO., INC. 


1514 EVANS ST., OMAHA, NEBR. 


Branch Factories: Fort Worth, Central Sales: Chicago. 
Los Angeles, Seattle. Sales and Service in All 
Eastern Sales: New York. Principal Cities 








AUTHORITY ON MECHANICAL COOLING FOR 35 YEARS 
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Covers EVERY DEPARTMENT 
of the Pork Packing Plant! 


CONTENTS 
|-Hog Buying X1-Curing Pork Meats 
Il-Hog Killing XIl-Soaking and Smoking 
Il-Handling Fancy Meats Meats 


IV-Chilling and Refrigeration  XIII-Packing Fancy Meats 


V-Pork Cutting XIV-Sausage and Cooked 
Vi-Pork Trimming Meats 
Vil-Hog Cutting Tests XV-Rendering Inedible 
Vill-Making and Converting Products 

Pork Cuts XVi-Labor and Cost 
IX-Lard Manufacture Distribution 


X-Provision Trading Rules XVII- Merchandising 


Send 


Helps you LEARN more! 


Helps you EARN more! 
Helps you 
MAKE MORE PROFIT! 


It's the man who “knows the answers” 
that is the valuable man in the meat pack- 
ing plant. He’s an asset to the company 
because he knows how to save money as 
well as make it. And knowing the answers 
to the problems that come up in everyday 
operation helps him to progress and grab 
the better positions. 


PORK PACKING shows the correct pro- 
cedure and best tested operations neces- 
sary to the successful packer of today. All 
important factors relating directly to all 
departments are thoroughly described, 
discussed and illustrated. 


PORK PACKING has the answer to every 
question on pork packing. Get it! Read 
its 360 pages crammed full of valuable, 
essential information and increase the ef- 
ficiency of yourself and your company. 
Order your copy today! Covers every de- 
partment of the Pork Packing Plant! 


PRICE $6) POSTPAID 


FOREIGN: U. S. FUNDS 


Order Now! 





your order today! 


~ THE NATIONAL 
PROVISIONER 
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407 S. Dearborn St., Chicago, Illinois 
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U. S. MEAT STOCKS DECLINE 
FURTHER DURING MARCH 


hog slaughter during March, pork 

stocks in the United States on April 
1 were below the level of March 1, while 
stocks of all meat also declined during 
March. Storage stocks of all meat on 
April 1 were smaller than on the same 
date in 1938 and considerably under the 
5-year average for April 1. 


| N SPITE of an unseasonal increase in 


Lard stocks on April 1 were up about 
4 million lbs. from a month earlier, but, 
at 129,047,000 lbs., were only 8 million 
lbs. over the supply on April 1, 1938, 
and almost 10 million lbs. under the 5- 
year average for the date. Since hogs 
were marketed at heavy weights in 
March, and in fairly large numbers, the 
restricted rise in stocks indicates that 
the low price was effective in moving 
lard at home and abroad. 


The state of meat storage stocks 
shows that consumption more than kept 
pace with production in March, and that 
packers probably will be in good shape 
to meet the expected increase in hog 
supplies and lower prices later in the 
year. 


Pork Stocks Down 


Total cured, in cure and frozen pork 
stocks on April 1 were 522,330,000 Ibs. 
compared with 542,803,000 lbs. on March 
1 and 543,407,000 Ibs. on April 1, 1938. 
The 5-year average for such stocks on 
April 1 (a low average) is 606,889,000 
lbs. 

The recent scarcity of plain cattle was 
reflected in the low level of beef in store, 
amounting to only 40,913,000 lbs. on 


(Continued on page 28.) 


MEAT STOCKS STILL LOW 




















1939 
1938 


5-year average 


5-year average 


Million Pounds 
60 180 


300 420 


LARD 
1939 
1938 
5-year average 
D. S. PORK 
1939 
1938 
5-year average 
S. P. PORK 


5-year average 


FROZEN PORK 


ALL BEEF 






5-year average 


§-yr. avg. 






540 660 780 840 
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Pork and Lard Markets 


RICE fluctuations were rather nar- 

row in the lard futures market at 
Chicago this week and Thursday’s close 
was unchanged to 2% points lower than 
on the previous Thursday. 

Lard advanced last Saturday after the 
Good Friday holiday, but lost most of 
its gains Monday in fair scattered trade. 
There was further liquidation by May 
longs and demand was mostly in short 
covering. The market firmed up a little 
Tuesday on buying of May by outside 
packer; the upturn attracted larger 
packer offerings and some hedge selling 
which brought a reaction. Lard ranged 
steady to a shade lower Wednesday on 
seattered selling; there was some trans- 
ferring from May to September at 30c 
differential. Lard prices were barely 
steady in quiet trade Thursday. Local 
professionals worked on the selling side. 


Cash trade was quiet to fair during 
the week. On Thursday, cash lard was 
quoted at 6.17 nominal; loose, 5.52 nom- 
inal, and refined in tierces, 7%c. 

Market was barely steady at New 
York. Middle western was quoted at 
6.55@6.65c; prime western, 6.65@6.75c; 
New York City in tierces, 6% @6%c, 
tubs, 64% @65c; refined Continent, 6% 
@6%c; South America, 6% @7c; Brazil 
kegs, 7@7c, and shortening in carlots, 
8% c, smaller lots, 9c. 


Hocs 


Hogs were steady to a little lower in 
Chicago during the past week; Friday’s 
top of $7.45 carried through Tuesday 
and then dropped to $7.40. Receipts were 
moderate with average weight running 
around 260 lbs. On Thursday, light 
butchers were 5@10c lower than on the 
preceding Friday, while medium and 
heavyweights were off 10@15c. 


EXPORTS 


March lard exports are estimated at 
around 23,000,000 lIbs., or a little under 
January and February; reports indi- 
cate that the low price has stimulated 
lard consumption in England. On Thurs- 
day, spot lard was quoted at Liverpool 
at 35s 6d; Canadian A. C. hams, 100s, 
and A. C. hams, 92s. 


CARLOT TRADING 

Green meats were firm to strong in 
the carlot market at Chicago this week; 
offerings were light and trading was 
somewhat restricted at times. Green 
regular hams firmed up last weekend 
and were sparingly offered. The entire 
list was up %4%@le with 8/10 quoted 
Thursday at 16%4c, 10/16 at 15%c and 
16/22 at 15c. Light and medium S&S. P. 
regulars were firmly held; the list was 
steady to 4c higher. There was active 
demand for green skinned hams, espe- 
cially the 12/14 to 18/20 averages. Med- 
ium and light skinned hams advanced 
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%@%c while heavies were about 
steady. S. P. skinned hams were steady 
in moderate trade. Offerings of green 
picnics were moderate and there was 
active demand which pushed the light 
product up %@%c and heavy up ce. 
Light S. P. picnics advanced \c. 

There were more inquiries for green 
seedless bellies this week and lights 
advanced %c and heavies %c on sales 
with offerings held still higher. Dry 
cured bellies were more firmly held and 
were quoted %4@'%c higher. While 
there was only moderate interest in 
D. S. bellies, sellers were holding firmly 
for full market, with 16/18 and 18/20 
up %ec from last week. Cash bellies 


but firmed up later with cooler weather; 
all averages of loins moved normally on 
Thursday at %c advance over the previ- 
ous Friday. Trade in Boston butts was 
rather slow, with lights more plentiful 
than mediums and heavies, and 4/6 were 
quoted 4c under last Friday. Skinned 
shoulders were unchanged at 9%4e. 


(See page 33 for later markets.) 





GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during Febru- 
ary, 1939, with comparisons: 


closed in the pit on Thursday at 8.62% 1939, 1938, 1938, 
nominal. The market on D. S. fat backs rresh & frozen - 7 
appeared to be firming up with sales Beef .........38,684,952 45,138,322 48,315,902 
on some averages at \%c over last week. Veal and calf.. 383,802 456,545 636,067 
Lamb and 
BARRELED PorK mutton ..... 2,187,241 2,448,395 2,407,348 
Pork .......... 1,126,989 436,759 273,511 
Barreled pork quotations were un-  gyyq— 
changed at Chicago. Car 80/100 fat Beef .......... 172,059 168,124 — 287,159 
back pork sold early this week at $11.75. Pork ..... . 2,268,051 2,472,883 2,029,450 
The market was easier at New York Sausage ..... 3,113,372 3,398,210 2,843,042 


with mess quoted at $22.37% per barrel 
and family at $17.25 per barrel. 


SAUSAGE MATERIALS 


There was strong demand for fresh 
regular pork trimmings this week at 
Chicago with the price advancing stead- 
ily on sales to 9c, against 8c last Fri- 
day. Fresh lean trimmings moved 


Other meats and 
lard ..... . 238,991 237,132 236,568 


Total .........48,175,407 54,756,370 56,979,047 


U. S. MEATS TO CANADA 


Feb. 1939, Feb. 1938, 
Ibs. Ibs. 


Hog Cut-Out Results 


N upturn in product values this 
week, coupled with only a slight 
increase in average hog costs, resulted 
in a decrease in cutting losses on light, 
medium and heavy butchers. Hog prices 
were relatively steady during the week, 
easing a little toward the close, espe- 
cially on heavy hogs. Average weight 
continued heavy. Market for green 
meats firmed up considerably with prac- 
tically all product sharing in the ad- 
vance. 

The cutting loss per cwt. on 180-to 
220-lb. butchers was only 24c this week 
against 32c last week; there was even 
greater improvement in the cut-out of 
medium and heavy butchers as shown 
in the test below. The loss on heavy 
butchers was still over $1 per head, 
however. The April 1 report on U. S. 
storage stocks showed a drop in pork 
during March, in spite of an increase in 
hog slaughter, which was abnormal for 
that month. 

Top in the hog market at Chicago 
during the four-day period was $7.45 on 
Monday and Tuesday, and the low of 
$7.40 was paid on Wednesday and Thurs- 
day. On Thursday, light butchers were 
down 5@10c from the preceding Fri- 
day, while medium and heavyweights 
were off 10@15c. 


Compared with the corresponding 





















































rather slowly at “ec decline. Beef oooeeeeseeesececeees + 657 >. 7 four-day period last week the salable 
Pork nner li lasisa2 — ais4gg-“hog: supply at Chicago was increased 
FRESH PORK Mutton and lamb............. 438 481 around 5,500 head while 12 markets had 
Fresh pork market was dull as the — MEATS . 60 sseeeeeeceee 5,067 — approximately 15,500 head more than 
week opened, in spite of light cutting, Lara compound .............. 4,007 3,115 during the preceding week. 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
Ib. alive wt. Ib. alive wt. Ib. alive 
— 180-220 lbs. 220-260 lbs. 260-300 Ibs. 
PE DORE: Sic avnsdanacceesies 14.00 146 §$ 2.04 13.70 146 $ 2.00 13.50 143 §$ 1.93 
NR oad ace kale aidw eaaiees 5.60 10.9 61 5.40 10.8 58 5.10 10.4 53 
ere 4.00 13.5 54 4.00 13.3 54 4.00 13.1 54 
BME CHENG TW) ick ccc ccccecccs 9.80 16.0 1.57 9.60 15.0 1.44 9.10 14.3 1.30 
NL TOE ad 6-0 aw naikere esi ce kere 11.00 11.6 1.28 9.70 11.1 1.08 3.10 9.7 .30 
DE UI Cals Cite bebe candeneste’ verse seis ess 2.00 8.0 16 9.90 7.6 .76 , 
NE eigen ois seh areca Sahara 1.00 4.0 .04 3.00 4.2 13 5.00 4.4 Pe 
PURSOG BUA JOWIB. 6606 ciccrcecccs 2.50 4.9 ae 3.00 4.9 15 3.30 4.9 16 ' 
PN ME ch oed ccc avercscboseacens 2.10 5.2 11 2.20 5.2 okk 2.10 5.2 = GI 
A ee 12.40 5.5 .68 11.50 5.5 .63 10.20 5.5 .56 
EE white wale eéieear. oeerees 1.60 9.9 16 1.60 9.8 16 1.50 9.7 15 
IR 50 oe gin cca a bier weet 3.00 8.8 .26 2.80 8.8 .25 2.70 8.8 24 : 
Feet, tails, neckbones............ 2.00 .09 2.00 .09 2.00 Pee .09 : 
SE Ns ord, o.oo ecieedwiacnalee-d dee .30 .30 isis neaane .30 
TOTAL YIELD AND VALUE. ..69.00 $ 7.80 70.50 $ 7.62 71.50 S 7.20 
Cost of hogs per cwt.......... $ 7.338 $ 7.25 $ 7.04 
Condemnation loss ............ .04 .04 .04 
Handling & overhead.......... .67 57 50 
TOTAL COST PER CWT ALIVE $ 8.04 $ 7.86 $ 7.58 
yyy 9 gO i) hee ee 7.80 7.62 7.19 
I NN OS cae: 04 aii de. eb So iorere 24 24 39 
ee 48 58 $ 1.09 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada. 


From 
Week Week Nov. 1, 
ended ended 1938 to 


April 8, April 9, April 8, 








1939. 1938. 1939. 
PORK. 
To bbls. bbls. bbls. 
United Kingdom =Sa é 210 
Continent .... ees wees 64 
DOOR ccvvees i aenae re eae O74 
BACON AND HAMS. 
M lbs. MIbs. M Ibs. 
United Kingdom . 2,599 4,710 89,093 
Continent “6 ‘ cows eer 4,610 
West Indies ..... a 13 19 106 
B. N. A. Colonies. , 2 2 52 
Other Countries .. cove Seow 6 
Total 2,614 4,731 93,867 
LARD. 
Milbs. Mlbs. M Ibs. 
United Kingdom 2,507 < 
Continent ....... 113 
Sth. and Ctl. America 
West Indies ........ 
B. N. A. Colonies. eens 
Other Countries . 60 
Total 3,892 





TOTAL EXPORTS BY PORTS. 
Bacon and 


Pork, Hams, Lard, 

From bbls. M Ibs. M lbs 
New York .. 38 785 
Philadelphia . aaa 18 
New Orleans .. ones 70 
W. St. Jobns. 1,808 1,637 
Halifax ....... 768 662 
Total Week 2,614 3,892 
Previous week . 4,290 2,865 
2 weeks ago.... 25 4,709 4,439 
Cor. week 1938.. 4,731 2,780 


SUMMARY NOV. 1, 1938, TO APRIL 8, 1939. 


1938-1939. 1937-1938. 


Pork, M Ws.... aie 55 25 
Bacon and Hams, M Ibs ov: 90,893 
Lard, M Ibs 79,761 





MEAT IMPORTS AT NEW YORK 


Imports for week ended April 7: 
Point of Amount, 
origin. Commodity. Ibs. 


Argentina—Canned corned beef.. 
Brazil—Canned corned beef.. 
Bulgaria—Cooked ham in tins.... 
—Cooked picnics in tins.... 
Canada—Bacon ................ 
—Fresh pork shoulders. . 
—Fresh pork hams... 
—Fresh pork bellies ae 
—Fresh pork tende rloins. pineee 
—Pork sausage ; 
—Canned pork loaf. alesis 
—Fresh chilled pork cuts... 
Fresh chilled calf livers.. 
Fresh chilled veal livers 
—Smoked sausage 
—Smoked bacon ...... inte 
Denmark—Cooked sausage in tins. bileaee 
Cooked ham in tins...... 
—Tinned cooked picnics 
-Smoked sausage 
France—Liverpaste in tins...... 
Holland—Cooked ham in tins.. 
—Smoked ham ...... 
Hungary—Cooked ham in tins..... 
—Cooked pienics in tins. . 
—Smoked sausage ... 
Cooked pork loins.. 
Irish Free State—Smoked bacon 
Italy—Smoked sausage ......... 
Lithuania—Cooked ham in tins. 
—Cooked picnics in tins... 


Paraguay—Canned corned beef..... 
Poland—Smoked bacon ......... 
—S. P. pork trimmings... 


—Cooked ham in tins....... 
—Cooked pork butts in tins.. 
—Cooked shoulders in tins... 
—Cooked picnics in tins...... 
—Cooked pork loins in tins. 
—Luncheon meat in tins... 
Rumania—Cooked ham in tins...... 
Cooked picnics in tins... 
Cooked ham in tins.... ; 
—Cooked picnics in tins..... 





Yugoslavia— 


Ask THE NATIONAL PROVISIONER for 
“Air Conditioning” — An information 
service for the meat processor, 
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CASH PRICES 


actual carlot trading Thursday, 
April 13, 1939. 


REGULAR HAMS. 


jased on 























Green. *S.P. 
8-10. . 16% 17% 
10-12 . oe 15% 1644 
12-14. . 13% 16 
ae eee 3 15% 15% 
See WOE cs ccciewces 15% eeee 
BOILING HAMS. 
Green. 6. P. 
15 15% 
- 144%@15 isi 
psoas 14% 15% 
) Range ° 15 oar 
16-22 Range ..... pis gte ee 
SKINNED HAMS. 
Green. *S.P. 
17 18 
16% @16% 17% 
1634 16%4 
15% 161s 
154 155% 
14% 15% 
141, 1544 
1444 15 
RS See . 18% 14% 
25 up, No. 2's ine..... 13% oe 
PICNICS. 
Green. °S.P. 
4-6 11% 12% 
6- 8 1144@11% 11% 
8-10 . 10% 11 
10-12 10 10% 
SS Pree ee 10 1044 
S/up, Me. BS Merceces 10 + 
Short Shank %4c over. 
BELLIES. 
(Square cut seedless) 
reen,. *D Cc, 
6-8. - 14 
8-10. 12 13 
10-12 . ; - 11 @11% 12 
2-14 .. ; 10% 11% 
14-16 .. ats - 10% 1144 
BRED vedetedcccsvvoces Ee 11 
*Quotations represent No, 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 
9%n ae 
Men eee 
S%™%& aw 
RSQ R54 
2 x4 8% 
30- ‘ S14 8% 
35 40 NS I eee Lee Ss 8 
errs Pert 7% 2 
D. 8. FAT BACKS 
> iain allan aa neem Ares lets a elenat 5% 
soccer eeecoees 51% 
ee eet 54 
CECSaeeteee scan ay 53% 
BE eee ee eee 556 
ar(stuid aveignh S-elbiee Shs obs S bis aiecaatee dia 6 
Saeanicd dee 6% 
PTT ee ee eee 7 
OTHER D. 8. MEATS. 
Extra Short Clears........ 5-45 &n 
Extra Short Ribs....... Sn 
Regular Plates ...... 7 
eae 4%@ 5 
D. 8S. Jowl Butts..... pha aenn 39 @ 6 
S. Fe Peo ccesccas $:6:0/6:0 e407 0.0104 4868 4@ 6 
Green Square Jowls....... Pa: "3% 2@ 7% 
SE TE BOIS 65. ccc inausseodacs 6 "@ 64% 
LARD 
Prime Steam, cash...... 6.17%4n 
Prime Steam, loose... % 
Neutral, in tierces...... 
Raw Leaf ...... nus 


CANADIAN EXPORTS TO U. S. 





February, February, 
1939 1938 

GGT... TAG. ik.00s0% 38,046 
Pee Di civsicenceskerne ae 3,799 
Hogs, No. ° - ‘ 4 i 
Sheep, No. .. . ope te 210 
| i ea i 108,700 
Oe eee eee. 
Pork, IDS. ..cccescccces ...-.114,900 
Mutton and lamb, IBs......... cececs 
Canned meat, Ibs........ a 12 
rrr rire és ° 
LATE COUPOERE cccccccecicede esvee ‘ 











LARD FUTURES 


SATURDAY, APRIL 8, 1939. 
Open. High. Low. 
Holiday. No. market. 


MONDAY, APRIL 10, 1939. 
May ... 6.32% 2 


Close. 





July ... @ 1, 6.45 
Sept. ... 6.57% 6.57% 
Oct. ... 6.57% eke 





TUESDAY, APRIL 11, 1939, 











May 6.30 6.20 6.20b 
July .. 6.45 6.30 6.32%b 
Sept. ... 6 6.60 6.47% 6.50b 
a é. 60 6.65 6.52% 6.52%_b 
WEDNESDAY, APRIL 12, 1939, 
May 6.20 6.15 6.17% 
July .. 6.3214 6.30 6.3244b 
Sept. ... 6.50 6.45 6.4744b 
Oct. coos cece 6.50b 
THURSBAT, APRIL 13, 1939. 
May 6.15 6.17%b 
July .. 6.32% 6.324%ax 
Sept. .. 6.45 6.50ax 
Oct. 6.50 6.50b 
APRIL 14, 1939 
May 744 
July .. 1.3216 
Se 6. 4744 





Oct. 6.52% 


Key: ax, asked; b, bid; n, nominal; —, split. 


CURED PORK PRICES 


Prices at Chicago, March, 1939, re- 
ported by U.S. Dept. of Agriculture: 


Mar. Feb. Mar. 
1939. 1939. 1938. 

Hams, smoked, reg. No. 1— 
8-10 Ibs. av. 
10-12 lbs. av. 
12-14 Ibs. av. 
14-16 lbs. av. 





Hams, smoked, 











8-10 Ibs. av. i 22.85 

10-12 Ibs. av. 5 22.15 

12-14 Ibs. av. 9.f 21.05 

SE-2G TOG. OV... cic vecsscavee 19.50 20.15 
Hams, smoked, skinned, No. 1— 

16-18 Ibs. av. ............ 21.00 20.88 21.80 

IO-SO TOG. OF, .6085hvavvens 21.00 20.88 20.70 
Hams, smoked, skinned, No. 2— 

16-18 Ibs. av. 19.60 

18-20 Ibs. av. 19.00 
Bacon, smoked, No. 1 dry cure— 

a eee 21.70 22.12 26.65 

S20 TR, -AF.. occvcccsvess 20.70 21.12 25.65 
Bacon, gmoked, No. 2 dry cure’— 

eo Seer 18.20 19.00 23.90 

DE Wr ES. hbk bce ehewes 17.70 18.50 22.40 
Picnics, smoked— 

ee. See eee 15.65 15.75 16.50 
Backs, dry salt— 

TP1E THR. BT. ocwccsaviowss 7.20 7.50 8.95 
Lard— 

Refined, H. W. tubs...... 7.54 9.95 

SUBS ove deweens ce 9.25 10.20 

Refined 1 Ib, cartons..... 7.80 10.20 

1No. 1 Sweet pickle cure prior to July 5, 1938. 





1938 LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during 1938: 


1938. 1937. 1936. 
Production, M Ibs....... 1,076,152 787,493 992,169 
Storage beginning of 
year, M Ibs........ -. 538,693 145,809 52,718 
Storage end of year, 
§ eee 107,421 53,693 145,809 
Exports (refined and 
neutral), M Se 204,603 136,778 112,168 
Apparent consumption, 
EE PRE, eccsvicccwcees 17,821 742,831 786,910 
Per capita ¢ consumption, 
. Sesteevsterwder es 6.28 5.76 6.13 
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Steam and Power Costs 


(Continued from page 12.) 


revealed that packers do not know as 
much about their power plants and 
what is being accomplished in them as 
they should. In only nine of the first 
group of 34 plants surveyed was it pos- 
sible to determine the cost of generat- 
ing 1,000 lbs. of steam. In the re- 
mainder, either the quantity of steam 
produced was not known, or insufficient 
records were kept to allow determina- 
tion of all costs chargeable against the 
boiler room. 

It is remarkable that any packer, 
without a knowledge of steam costs and 
a record of steam used in the, various 
departments, succeeds in pricing pro- 
ducts accurately. Certainly hecan’t make 
a fair distribution of steam costs to the 
various departments under such condi- 
tions. Some departments are very sure 
to get the breaks, while others are 
penalized and production cost figures 
are out of line accordingly. 


What Survey Shows 


Summed up, this survey seems to 
show clearly that: 

1.—Potential savings in steam and 
power costs are greater than most 
packers probably realize. 

2.—Every packer should take for 
granted that large losses occur in his 
power department until the contrary 
has been proved beyond question by 
thorough investigation. 


3.—Before a packer can make a start 
toward eliminating waste and losses in 
his power department he must know 
the reasons for high costs and how to 
reduce them. 

4.—Few packers have trained and ex- 
perienced engineers in their organiza- 
tions who are capable of making ac- 
curate steam and power surveys and 
recommending procedure for correcting 
wasteful conditions and improving 
costly operating methods. 

5.—Probably a majority of meat 
packers could make large profits by 
seeking expert advice on their power 
plant problems—without the investment 
of any considerable sums for new equip- 
ment or rehabilitation of power plant 
facilities. 

6.—Perhaps three-fourths of all the 
packing plants in the country could 
make a large return on any reasonable 
investment in power department mod- 
ernization. 


ARGENTINE DOG FOOD CLIMBS 


Exports of canned dog food from Ar- 
gentina to the United States during 
January and February amounted to 1,- 
856,772 lbs., an increase of nearly 400 
per cent over figures for the correspond- 
ing months of 1938. Product imported 
during the first two months of this 
year was valued at $49,441, as compared 
to the corresponding valuation of $12,- 
237 for January and February, 1938. 





STOP SHRINKAGE 


oan Un frrove the flavor 


42 hams 


beumtenene, SUncnseaveaeneneaenaacaucaeseuensnesarsnsesoceseaaranssestiaey, 4 


Use this POWERS R bined with dial ther- 
mometer on your ham | ae vats. Simple adjustment 
feature with its calibrated dial and scale permits quick and 
accurate temperature eectting . . . Thermometer on top 
correctly indicates temperature of waterin the vat and the 
regulator automatically controls the steam supply to the 
vat—accurately keeping the temperature just where you 
want it—at all times. 


No OVER-or UNDER-heating. No more shrinkage. In- 
sures uniform high quality appearance and flavor in your 
hams. Steam savings alone will pay back the cost of this 


regulator. 


Write now for prices and 30-day test offer . .. THE 
POWERS REGULATOR CO., 2725 Greenview Avenue, 
Cuicaco. Offices in 47 cities—See your phone directory. 


a 


ac P AW ¢ Humidity 
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of automatic Temp 
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Smokehouse Operation 


(Continued from page 13.) 


tive pressure—that is, a partial vacuum 
exists inside. Outside air, therefore, 
will flow into the house through any 
small openings that may exist. If 
enough cold air finds its way into the 
house there may be difficulty in main- 
taining required temperature and draft. 

Damper adjustment to meet condi- 
tions is a requirement for efficient 
smokehouse operation. It should be 
among the duties of the smokehouse 
operator to hold humidity in the house 
low enough by damper adjustments to 
keep surfaces of products dry. By close 
attention to this detail considerable fuel 
may be saved. 

Careful consideration of all of these 
factors of smokehouse construction and 
operation suggests the possibility that 
it might be beneficial to put the con- 
ventional type of smokehouse under a 
slight positive pressure. With positive 
air circulation created by a fan or 
blower, supplemented by heating sur- 
faces with a low pressure drop, insulated 
walls and careful loading of products to 
avoid too rapid air circulation in spots 
and air stagnation in others, it is pos- 
sible that better and more uniform 
products might be turned out with a 
considerable saving in heat and labor 
requirements. 


Meat Stocks Decline 


(Continued from page 25.) 


April 1 against 50,468,000 lbs. on the 
same date in 1938 and a 5-year average 
of 85,420,000 lbs.; stocks of trimmings 
also declined during March and on April 
1 were 15 million lbs. under the 5-year 
average of 77,500,000 lbs. 

Stocks of meat and lard in the United 
States on April 1, with comparisons, are 
reported by the U. S. Bureau of Agri- 
cultural Economics as follows: 


MEAT AND LARD STOCKS. 


Apr. 1, Mar. 1, 5-year av., 

"39, Ibs. 39 Ibs. Apr. 1-lbs. 

Beef, frozen.... 26,796,000 31,963,000 64,533,000 

Im CUFO woe 10,064,000 10,789,000 13,569,000 

Cured ...cccee 4,053,000 3,652,000 7,318,000 

Pork, frozen... .213,897,000 22 = 075,000 197,567,000 
D. S. in cure. =. 150,000 42,905,000 44,005, 


D. S. cured... 31,338,000 271025,000 44°728,000 
S$. P. in cure. 143214, 000 149/378,000 179,464,000 


S. P. cured... 88,731,000 95,755,000 141,125,000 
Lamb & mutton, 

THOBOM. cecccce 2,383,000 2,773,000 3,530,000 
Frozen & cured 

trmgs., etc.. Bey 000 67,760,000 77,500,000 
Lard ..ccccccccld 29,047,000 125,281,000 138,813,000 


Product placed in cure oume: 
» 1939. Mar., 1938. 





Beef frozen " seaeeaes 11,444,000 
Beef placed in cure 4,891,000 5,128,000 
Pork frozen 2,259,000 37,986,000 
D. 8S. pork placed in cure. 37, "368, 000 30,712,000 
S. P. pork placed in cure. 140,660,000 123,448,000 
Lamb & mutton frozen.. 623,000 677,000 


GERMANY EATS MORE MEAT 


Meat consumption in Germany in- 
creased to approximately 125 lbs. per 
capita in 1938, according to the U. S. 
Department of Commerce, further 
widening the gap between the coun- 
try’s domestic meat production and con- 
sumption. 
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TALLOW—The New York tallow 
market was moderately active and 
steady during the past week. Sales of ex- 
tra were estimated at about 250,000 lbs. 
at 5%c, delivered, or unchanged from 
the previous week. 

Consumers displayed interest in sup- 
plies at current levels, both nearby and 
forward, but producers were inclined to 
be cautious, and were not over-extend- 
ing themselves. The uncertainty sur- 
rounding the European situation had 
little more than passing influence, al- 
though tallow operators were watching 
developments in major commodity mar- 
kets. The Easter holiday interfered 
with trade. 

At New York, special was quoted at 
5\4%ec nominal; extra, 5%c, delivered, 
and edible, 54% @5%c nominal. 


Tallow futures at New York were 
quiet, steady and about unchanged. 


May was quoted at 5.25@5.40 and July 
5.30@5.45. 

Foreign tallow offerings at New York 
continued too high to interest buyers. 

There was no tallow auction at Lon- 
don. Argentine tallow at Liverpool was 
unquoted, but Australian good mixed 
was quoted at 16s 9d, or unchanged from 
the previous week. 

Tallow market was rather quiet at 
Chicago this week with offerings and de- 
mand both light and prices about steady. 
Some producers are reported well sold 
up. No. 3 tallow sold last weekend at 
4% ec, Chicago, and prime at 5%c, Cin- 
cinnati, April-May delivery. There were 
bids on prime early this week at 5c, 
Chicago, and special at 5c; sellers were 
asking %c more. Tallow trade was 
fairly active Wednesday at steady 
prices. Edible sold at 5%c; Chicago, 
and was offered at 5%c, f.o.b. shipping 
point. Couple tanks special tallow sold 
at 5%c, Chicago, May delivery. Prime 
was available at 5%c, Chicago, with 
some asking more. Prime was salable 
Thursday at 5%¢c, Cincinnati and South- 
east, for May shipment; bidding 4%c, 
Cincinnati, for No. 1, and asking shade 
over 5c. Chicago quotations, loose basis, 
on Thursday were as follows: 


DR CI v0.00 csc cccdeesccsessdccsens @5% 
TE 6 coda ceaacteeweeneseuenae® @5% 
EE, Gaal crecte kre dteadceewadiare @5% 
IED 6 ks wdicccewuceveteceeedawes @5% 
Si De RELA When ose eueos ued aun cae @5 


STEARINE.—The market was a little 
more active and was easy at New York. 
Sales of four cars of oleo were reported 
at 5%c, decline of ‘4c. 

The Chicago market was quiet with 
prime quoted at 6%c. 

OLEO OIL.—The market was dull 
and steady at New York. Extra was 
quoted at 8@8'%c; prime, 74% @8%c, 
and lower grades, 74% @7%e. 

Oleo oil was quiet and steady at Chi- 
cago. Extra was quoted at 7%c and 
prime at 7%ec. 
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LARD OIL.—Demand was quiet and 
the market steady at New York. No. 1 
was quoted at 8%c; No. 2, 8%c; extra, 
9%4c; extra No. 1, 9c; extra winter 
strained, 942c; prime burning, 10c, and 
inedible, 9%c. 


(See page 33 for later markets.) 


NEATSFOOT OIL.—Demand was 
moderate and the market was unchanged 
at New York. Cold pressed was quoted 
at 15c; extra, 9c; extra No. 1, 8%c; 
pure, 114c, and prime, 9c. 

GREASES.—The market for greases 
at New York was rather quiet and 
steady during the past week. Offerings 
were small and consumers unwilling to 
bid for supplies for fear of forcing 
prices upward. There were indications 
that some business passed at steady 
levels, but in a quiet way. Steadiness 
in tallow in the face of irregular mar- 
kets for other major commodities also 
strengthened greases. 

At New York, yellow and house was 
quoted at 5@5%c; brown, 4%c; and 
choice white, 5c nominal. 

Greases were about steady in quiet 
trade at Chicago this week. White 
grease drew bids of 5\%c, Chicago early 
this week, with sellers asking %c more. 
Couple tanks of yellow grease sold at 
4%c, Chicago, on Wednesday. White 
grease still salable at 54%c, Chicago, but 
held higher. Quotations on Thursday: 


Choice White QTOASC. ...cccceccccccccvcces 54% @5% 
RIS: GHUUED ccs skcieheniciegexiauess 5 @5% 
IUD occ tan e6da cent esnncnsgueeesacnul 4% @5 

Yellow grease, 10-15 f.f.a............. 45,@4% 
Yellow grease, 15-20 £.8.8.....ccccccceses @4% 
SNE ND. oc Sours wa eee owls eile Sa ete 4% @4% 


BY-PRODUCTS MARKETS 


Chicago, April 13, 1939. 

Cracklings continue to be the strong- 

est item in the by-products list. Others 
were a little easier this week. 


Blood. 


Quotations on blood were down a little 
with South American under domestic. 
Unit 


Ammonia. 
en isehbieeeavetenseboughemned $3.20@3.25 


Digester Feed Tankage Materials. 


Prices were somewhat easier in mar- 
ket for feeding tankage. One car moved 
at $3.75. 


Unground, 11 to 12% ammonia.. 

Unground, 6 to 10%, choice 
quality 

Liquid stick 


Unground 


-$3.75@3.90 & 10c 


@4.15 
@2.50 








Packinghouse Feeds. 


Prices of packinghouse feeds show 
little change from a week ago. 
Carlots, 
Per ton. 
Digester tankage meat meal, 60%.... popes reed 






Meat and bone scraps, 50%........... 52.50@55. 
BOG TRONE cess scnsteeecccssceceete @é62. 50 
Special steam bone-meal............. @50.00 


Bone Meals (Fertilizer Grades). 


Bone meal market was quiet. 
Per ton. 


cad aeinaneate $26.00@ 28.00 
; «+++ 26.00@28.00 


Steam, 
Steam, 


ground, 3 & 50 
ground, 2 & 





Fertilizer Materials. 


Fertilizer tankage market appeared 
a little easier. 


Per ton. 
a grd. tankage, ground 
BOING BOR. oc ccececevessese ‘$ 3.25@ 3.35 & 10¢ 
Bone tankage, ungrd., per ton. wx 


HOOT MOA] 2. ccccccccccsveccvcs 2.65@ 2 


Dry Rendered Tankage. 
Crackling market was about steady. 
Car of high test reported early at 874ec 
and later at 90c. Low test quoted 90@ 
9246c nominal. 


Hard pressed and expeller unground, 


per unit protein. .......cccceseceees 87%, @92%ee 
Soft prsd. pork, ac. grease and tiga 

Quality, COM ..cccccccccccecsececes $55.00@57.50 
Soft prsd. beef, ac. grease & quality, 

Oe rrr ee ee 42.50@ 45.00 


Gelatine and Glue Stocks. 
Gelatine and glue stock markets were 
a little steadier. 


Per ton, 
ee $17.00@18.00 
Ginews, PUBIS «ooo csccedvacrsveces @17.00 
Cattle jaws, skulls and knuckles..... @25.00 
Hide trimmings ......cccccecccccess 12.00@ 13.00 
Pig skin scraps and trim, per lb., Lcl. 8@3'tec 


Animal Hair. 
Little change in hair market. Prices 
nominal. 


Winter coil dried, per ton........... oo. 00@35. D4 
Summer coil dried, DOP VOR. vccscecce S 0.00@ 25. 
Winter processed, black, lb.......... seaue. 
Winter processe d, a Sr ty 5@5'ec 
Cattle switches ........eeeceeeeeeees 1%@2e 


Horns, Bones and Hoofs. 
There was little change in this mar- 
ket. 


Per ton. 
Horns, according to grade........... $35.00 60.00 
Cattle hoofs, house run.............. 30.00@32.50 
pe Por @17.00 
(Note—foregoing prices are for mixed carloads 


of unassorted materials.) 





FERTILIZER PRICES 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton 
basis ex-vessel Atlantic ports, April 













to June, 1939, inclusive..........+. @28.00 
Blood, dried, 16% per unit............ @ 2.90 
Unground fish scrap, 4 am am- 

monia, 15% B. P. f.o fish 

PACCOFY .2..cccccccccccccsveceseece nominal 
Fish eal, foreig 

10% B. P. L., ¢ 47.50 

April shipment . ° e 47.00 
Fish scrap, acidulated, 1% ammonia, 

3% A. P. A., f.0.b. fish factories. . 2.50 & 50¢ 
Soda nitrate, per net ton: bulk, April 

to June, 1939, inclusive, ex- peso 

Atlantic and Gulf POPES... ccceee 7.00 

in 200-Ib. bags. 28.30 

im 100-ID. BAGS... ccceccccvce : 29.00 
Tee, ground, 107 %o 

B. Tie, WOdaaccneccdvanesiieens 3.25 & 10c 
cuues, unground, 10-12% ammonia, 

15% B. P. L., Bulk... wccccscccece 3.50 & 10c 

Phosphates. 
Foreign bone meal, steamed, 3 and 50 

bags, Per tem, CL f. cccccccsceseceee @24.00 
Bone meal, raw, 442% and 50%, in 

Dags; Per Com, Cib.Z. sevscvescsccsases @25.50 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% fat.......sseeee @ 8.00 

Dry Rendered Tankage. 
50% protein, unground............... @85ec 
60% protein, unground............... @87hac 


EASTERN FERTILIZER MARKETS 


New York, April 12, 1939. 

South American ground dried blood 
last sold at $2.70 per unit of ammonia, 
c.if. which is about the present quota- 
tion for April/May shipment from South 
America. No recent sales have been 
made of dried blood by local producers; 
the present quotation is $2.90 per unit 
f.o.b. New York. 

The last sale of unground feeding 
tankage was at $3.50 and 10c f.o.b. New 
York, with no offerings at present. Dry 
rendered tankage last sold at 82%c for 
the 50 per cent protein f.o.b. New York, 
with the producers trying to get a little 
higher price. 

Bone meal, both steamed and raw, has 
never been as scarce at this time of the 
year as at present, and rather high 
prices are being paid for resale lots 
around New York. 


TALLOW FUTURE TRADING 


MONDAY, APRIL 10, 1939. 
















High. Low. Close. 
April cee eas 
May A nea 25@5. 
June .. . 5. 5 300! 5.45 
July .. ; a .30@5.45 
September .... ree oeee 5.35@ 5.40 

TUESDAY, APRIL 11, 1939. 
April . er ae 5.25@5 5. 40 
MEA 20. ; ‘ : 5.25@5. 
June .. ° ‘ 5.30@5,45 
OE essence : 5.30@5.45 
September ....... e 5.35@5.50 
WEDNESDAY, APRIL 12, 1939. 
BEE 60:03:84 A = 5.25@ 5.40 
ae 7 5.25@5.40 
June ..... F 5.30@5.45 
August ... A 5.35@5.50 
September ....... eee er 5. 35@5.50 
THURSDAY, APRIL 13, 1939. 
April .. . : ae wad’ 5@5.40 
May .. + 5. pe 
June 
July ° 
September, Chbsweevens eave eoes 
FRIDAY, APRIL 14, 1939. 

July . a Soca Pe ars Seaate 5.30@5.45 
April . . - aa = aaa 5.39 
May . ; ee “ealme wwe 25@5.40 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of April 8, 1939, totaled 775,133 
lbs.; tallow, none; greases 155,600 lbs.; 
stearine, none. 


INDIANA PACKERS REGISTER 


Registration of all Indiana meat pack- 
ing plants and wholesale meat distribu- 
tors with the state board of health by 
April 6, was required by provisions of 
the Indiana food, drug and cosmetic act 
of 1939, which became effective on 
March 6. The act also specifies that 
new meat establishments must register 
with the board before beginning opera- 
tions. Necessary application forms may 
be obtained from the state board of 
health at Indianapolis. The new act, 
which applies to manufacturers, proc- 
essors, repackagers and wholesale dis- 
tributors of food, drugs and cosmetics, 
was designed to harmonize with similar 
legislation in other states and with the 
new federal act, which becomes law on 
June 25. 


OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during February, 1939: 


IMPORTS. 
Quantity, 
Ibs. 


; ’ Value. 
Vegetable oils and seeds: 











Compre iree) .....c.ees. CNSR, = $485,138 
alll ap ee 2,940, 78,020 
re 6 12,931 
a TT eee eee 6,854 
Corn oil, edible........... 2 103,258 
Cottonseed oil ........... 414,181 
Babassu nuts and kernels... 139,074 
Palm nuts and kernels..... 13,708 
PRet BENGE Gh cc ciccccces 11,256 
Inedible vegetable oils: 
Coconut oil ..... oo + «40,121,972 786,918 
eee 491,756 
Soybean oil a Ne ee ee 2 2,818 
Oiticica oil ... rte UC 108,375 
 k eee a 3,509,183 143,539 
Palm kernel oil........... 216,365 11,760 
EXPORTS. 
Quantity, 
Ibs. Value. 
Cottonseed oil, refined....... 343,151 $27,161 
Cottonseed oil, crude........ 1,945 187 
SCE e460nw wade bes o¥ene 846 
Coconut oil, inedible........ 46,321 
OS eee 6 43,451 
Vegetable soap stock....... £ 589,15 0 19,254 
Other expressed oils & fats.. 317,956 18,286 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in February, 1939, totaled 
168 tons, valued $4,790 and other oil 
cake meal totaled 226 tons, valued at 
$5,965. Cottonseed cake exports, 1 ton, 
valued at $30; other oil cake exports 
totaled 200 tons, valued at $4,716. 


Brands and Trade Marks 


In this column from week to week will be pub- 
lished trade marks of interest to readers of 
THE NATIONAL PROVISIONER. Those under 
the head of "Trade Mark Applications” have 
been published for opposition, and will be reg- 
istered at an early date unless opposition is 
filed promptly with the U. S. Patent Office. 





TRADE MARK APPLICATIONS 

Oscar Mayer & Co., Chicago, Il].—For 
meats and meat products, including 
dried sausage, smoked sausage, bacon, 
ham, smoked ham, boiled ham, blood and 
tongue loaf, beef, corned beef and but- 
ter. Trade mark: APPROVED BRAND, 
written on cap of comic chef (the words 
are disclaimed apart from the mark). 
Claims use since May 15, 1936. Applica- 
tion serial No. 408,351. 

Oscar Mayer & Co., Chicago, I1].—For 
sliced smoked bacon, Bismarck style 
meat loaf, liver loaf, de luxe loaf, meat 
loaf, Cleveland style sausage, salami 
cotto, smoked spiced ham, Luscious roll, 
sausage, fresh cooked ham, fresh cooked 
loin roll, minced roll, ham, picnic pork, 
cooked ham, Venetian loaf, corned beef, 
head cheese Epicure loaf, Smoked Dain- 
ty, blood and tongue loaf. Trade mark: 
A yellow strip or band applied longitu- 
dinally to the package or container. 
Claims use since April 15, 1938. Appli- 
cation serial No. 411,787. 


William Underwood Co., Watertown, 
Mass. For canned deviled ham, frank- 
furts, sausages, deviled ham in glass 
jars and other products. Trade mark: 
UNDERWOOD, in combination with 
line drawing of “devil.” Claims use 
since June 1, 1937. Application serial 
No. 411,513. 

H. Schoenfeld & Sons, Inc., New York 
City. For sausage. Trade mark: PEP- 
RIKA, in combination with radiating 
rays and the supplementary words, 
“Powdered Sunshine.” Claims use since 
May 18, 1937. Application serial No. 
412,686. 

Pet Kitchens, Inc., Cold Spring and 
New York, N. Y. For dog food. Trade 
mark: ANIMEAL, in combination with 
line drawing of dogs looking over top 
of fence. Claims use since November 1, 
1938. Application serial No. is 414,271. 









Ibs. hourly. Write for catalog No. 302. 


Stedman's rounnry & MACHINE WORKS 


INDIANA, U. S. A. 


504 INDIANA AVE., AURORA, 
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STEDMAN 


2-STAGe 


GRINDERS 


for CRACKLINGS, BONES, DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 


Grind cracklings, tankage, bones, etc., to desired fineness 
in one operation. Cut grinding costs, insure more uniform 
grinding, reduce power consumption and maintenance ex- 
pense. Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 

















Sizes and types to meet every 


requirement. Write for Bulletins. 


COOKING TIME REDUCED 


. 14 to 1 By Grinding 
in the 
Mé&MH0oOG 


CUTS RENDERING 
COSTS 
Grinds fats, bones, car- 
casses, viscera, etc. — 
all with equal facility. 
Reduces everything to 
uniform fineness. 
Ground product gives 


f Q sture 

MITTS & MERRILL = intent readily Saves 
Builders of Machinery Since 1854 

1001-51 S. Water St., Saginaw, Mich. 


steam, power, labor. 
Low operating cost. In- 
creases melter capacity. 
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OTTONSEED oil futures backed 

and filled over a modest range at 
New York during the past week in re- 
sponse to uncertainties over the foreign 
situation and fluctuations in grains and 
securities. There was nothing in the 
cottonseed oil situation to arouse spec- 
ulative enthusiasm; cash demand was 
quiet and lard unsteady. 

Fear of war led to bulges at times, but 
the market reacted immediately when 
the latter died down. Lack of develop- 
ments in cotton crop legislation was 
discouraging to tired longs in oil. 

There was a moderate bulge Wednes- 
day on a March consumption report 
which exceeded expectations, but even 
this rally met hedge selling and com- 
mission house liquidation and failed to 
hold because of a belief that April dis- 
tribution would prove disappointingly 
small. It was argued that consumers 
and distributors are fairly well stocked 
up due to liberal buying in March, and 
that demand will probably remain dull 
during the balance of this month. 


March Consumption Improves 


While March consumption was better 
than in other recent months, amounting 
to 307,053 bbls. compared with 217,781 
bbls. in February, it was smaller than 
the 361,218 bbls. in March last year. 
Distribution for the first eight months 
of the season ended with March was 
2,101,000 bbls. against 3,149,000 bbls. 
for the same time last year. There has 
been roughly a one-third drop from the 
record consumption of last season. 

Visible supply at the beginning of 
April totaled 2,385,200 bbls. as against 
2,397,700 bbls. on April 1, 1938. On the 
basis of the 10-year average distribu- 
tion for the last four months of the 
season, the oil carryover at the end of 
this season was estimated at 1,400,000 
bbls. against 1,539,500 bbls. at the end 
of last season. 

Consumption and stocks for the sea- 
son to date follow: 











CONSUMPTION. 

1938-39. 1937-38. 
August ; ; Sona, Ca 315,162 
September c« ane 879 408,217 
October . 281,028 487,387 
November . 263,024 427,605 
December . 209,796 353,459 
January . 229,666 378,092 
February , -- 217,781 417,739 
March nate .. 807,053 361,218 

VISIBLE SUPPLY. 
(End of month.) 

1938-39. 1937-38. 
August .... J ...---1,396,400 1,110,600 
September ... 2,014,900 1,740,500 
October 2,248,700 
November , 2,614,700 
December cool "780, 500 2,788,600 
January . . .2,688,400 2,744,500 
February ; . . 557,900 2,588,700 
PER ea bothoess ‘ . .2,385,200 2,397,700 


If consumption during the next four 
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months runs around 900,000 bbls., then 
carryover at the end of this season 
would be around 1,600,000 bbls., or 
slightly larger than last year. 

Rainfall slowed up preparations for 
cotton planting in the Northern belt 
this week; there was a little planting in 
the East, but seeding was retarded in 
Texas. 

COCONUT OIL.—The market was 
dull and steady at New York. Bulk was 
quoted at 2%ec and tanks at 3%c. The 
Pacific Coast market was 2%c with re- 
ports of resales at 25c. 

CORN OIL.—Crude sold at 6c, In- 
dianapolis, with further offerings; mills 
generally were asking 6%c at other 
points. Refined was quoted at 742c, New 
York. 

SOYBEAN OIL.—Demand was slow 
on a basis of 45¢c; mills were holding 
for 4%c. 

PALM OIL.—Demand was slow at 
New York but the market was steady. 
Nigre was quoted at 3.05@3.10c and 
Sumatra around 2%c. 

PALM KERNEL OIL.—The market 
was nominally 34%c, New York. 

OLIVE OIL FOOTS.—Quiet condi- 
tions prevailed at New York. Foots were 
quoted around 6c to slightly higher. 

PEANUT OIL.—Crude was nomi- 
nally 53%4c, New York. 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 5'%c bid; Texas 5%c nominal at 
common points, Dallas, 54c¢ nominal. 

Futures market transactions for the 
week. Crude was ce per lb. up at 5%c 


FRIDAY, APRIL 7, 1939. 
Holiday. No market. 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., April 18, 1939.— 
Cotton oil futures were unchanged for 
week. Crude was «ce per Ib. up at 5%c 
per lb. Texas and 5'4c per lb. elsewhere 
with no increase in offerings. Bleach- 
able firm with more enquiry; soapstock 
slightly easier. March increased con- 
sumption encourages holders of oil, now 
in a limited number of hands, to expect 
better markets before new crop move- 
ment begins. Present dry weather is 
unfavorable for the new crop in South 
Texas. 

Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Texas, April 13, 1939.—Forty- 
three per cent cottonseed cake and meal, 
Dallas basis for interstate shipment, 
$25.50. Basis prime cottonseed oil 5.20@ 
5.25@5 %c bid by location. 





SATURDAY, APRIL 8, 1939. 
Holiday. No market. 


MONDAY, APRIL 10, 1939. 


—Range.— —Closing.— 
Sales. High. Low. Bid. Asked. 
Cae eee ig hfaral stain 664 nom 
Se 21 666 660 663 666 
SE 39s <uaw cous os ws eee 663 nom 
Oe 685 675 680 trad 
ESS eit — 680 nom 
_.. SERRE eS ee 105 699 685 691 trad 
Re 702 688 693 trad 
ae “ 693 nom 
TUESDAY, APRIL 11, 1939. 
BOE coins caces es a8 aid 660 nom 
ee cine ee 671 659 660 trad 
rr os sa one 660 nom 
err 5 682 676 676 678 
eer o> aes ne ts 676 nom 
SE asie-g. none iei 61 697 684 687 trad 
eer 41 698 686 687 88tr 
DN, sac wmesres ‘= vee veee 687 nom 
WEDNESDAY, APRIL 12, 1939. 
3 SEP er rete es rT aise a) nom 
err 23 668 650 655 trad 
ee a0 since ems 655 nom 
zee eee 20 680 665 674 trad 
pe - ee oes 672 nom 
Ee 695 676 682 683 
36 694 678 683 685 
WN. cha ceee sees - eee 683 nom 
THURSDAY, APRIL 6, 1939. 
Perr 657 6AT 657 nom 
ee os 675 665 673 non 
September ..... is 685 674 683 nom 
a < 687 675 687 nom 
BE eda alevnsi-» hs - 654 652 654 bid 
MN 19:005.4:0.016-0: 4-07 a 671 670 671 bid 
September ..... “a 686 678 680 bid 
GENO 4 ¢iss000 685 681 682 bid 


(See page ‘33 for later markets.) 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during February, 1939, com- 
pared with February, 1938: 

Feb. 1939, Feb. 1938, 
bs. Ibs. 


Ingredient schedule of weg oleomargarine: 
Babassue oil 4,91 1,098,719 











COOGEE GEE oc sccccccsccces Hy 410,597 
COP GEE s0eK20nce 40,802 
Cottonseed oil 16,746,072 
Derivative of glycerine.... 77,635 100,422 
EOCHMID .ccccccceececccece 7,059 7,748 
SE cdeespeevasnesne > as0m 5,395,467 6, oe 842 
Neutral lard ....cccsccces 110,218 
CMD etait eesasobenaeene 1,270,172 
ST err 228,563 
Pe ers. 130,681 70,: 
Palm kernel oil............ 43,980 527 "316 
CE o-S'c 00-500 a 800008 193,885 3181422 
PT Torr eee 1,150,819 1,509,102 
Soda (Benzoate of)........ 133 3,842 
Bere: BOM Giicaeescenkece 4,365,905 2,737,432 
Vitamin concentrate ...... 1,724 4,920 
Total .crcccvccccceseesccmageeayeee 37,770,702 
Ingredient schedule of colored margarine 
Babasewe of] .....ccccccss 2,622 432 
oS eer rr 32,705 20,681 
CU a5 0.040045 00eekweeeee 132 164 
CN GED o.5 doy 0 vane Weveiecs TP <epcscese 
Cottonseed oil ............ 14,490 45,715 
Derivative of glycerine.... 349 392 
LOCHERIN .ccccccccccccecccs 6 1 
rr re 26,988 
Neutral lard .....0.cececee 4,379 
OSE a Aree 18,752 63 
OlSO GEORTING 0c ccccccccsee S6sceens 100 
Ce GUE wcsycsiicvesins 1,409 1,633 
Palm kernel oil........... 178 520 
yg 77 i 
rer Tree ee 6,691 7,506 
Soda (Benzoate of)........ 69 
Ova BOBR Glib. .ccccccvcece 29,255 18,230 
Vitamin concentrate ...... ZS —s ewvcecces 
DORE cccvvvccveseessces 138,173 164,165 


HULL OIL MARKETS 


Hull, England, April 13, 1939.—Re- 
fined cotton oil, 20s. Egyptian crude 
was quoted at 17s. 
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Chicago 


PACKER HIDES.—Trading on a 
moderate scale this week established 
another 4c decline in the packer hide 
market, with total reported sales so far 
amounting to about 65,000 hides, mostly 
Jan. to Mar. take-off but with early 
Aprils included in some instances. Some 
further quiet trading came to light at 
the week-end, bringing the total sales 
for last week to around 75,000 hides, a 
fair volume for the two weeks con- 
sidering the unsettled condition of the 
market. 


With the exception of native steers, 
couple packers have very few prior to 
late Mar. and early April hides left on 
hand. Improved seasonal quality should 
be manifest from now on, and there is 
hope that the demand will broaden 
shortly and include some buyers who are 
unable to use the earlier winter take-off 
and usually enter the market around 
this time of year. 

Further heavy selling of securities 
early this week on more war-like news 
from Europe was reflected in the action 
of hide futures, which in turn weakened 
the spot market. The selling reached a 
climax on Tuesday, when futures 
dropped 80@85 points on heavy liquida- 
tion in June and Sept. contracts, setting 
off stop-loss orders on the way down; 
about half the loss was recovered before 
the close that day but futures are still 
55@59 points below last Thursday’s 
close. 

Native steers are offered basis 9%4c 
for heavies, although some feel a bid of 
9%4c would be accepted; one packer sold 
1,200 all-heavy Jan. natives at 9c, from 
a less desirable point, for immediate 
shipment, having moved the light end 
earlier. Extreme light native steers are 
quoted 9%c nom., but well sold up and 
scarce. 

Total of 9,000 Jan. to Mar. butt 
branded steers sold at 9%c, followed 
by 1,900 more Jan. to Apr. and 2,600 
Mar.-Apr. also at 9%c. Total of 8,000 
Jan. to Mar. Colorados sold at 8%c, 
with 3,900 Mar.-Apr. going at same 
figure. One lot of 2,000 Jan. to Mar. 
heavy Texas steers sold at 9%c. Light 
Texas steers last sold previous week at 
9¢ and stocks light. Extreme light Texas 
steers quoted 8%c nom. 


Heavy native cows are available at 
8%c for winter take-off. Light native 
cows are quoted 94%4c nom., with some 
heavy average northern point take-off 
offered that basis; couple cars moved on 
re-sale late this week at 9c, said to have 
been 1934 and 1935 take-off. One lot 
of 5,000 mostly April branded cows sold 
early at 9c; one packer sold 23,500 Jan. 
to Mar. branded cows at 8%c, and 2,200 
Mar.-Apr. sold later also at 8%c. 


One packer sold 2,900 Aug. to Mar. 
native bulls late last week at 7c; another 
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sold 1,200 Feb.-Mar. natives early this 
week at 7c, and 200 branded bulls at 6c. 

Total federal inspected cattle slaugh- 
ter during Mar. was 773,801 head, com- 
pared with 652,567 in Feb. and 809,257 
in Mar. 1938; calf slaughter in Mar. 
was 478,416 head, as against 384,789 in 
Feb. and 505,619 in Mar. 1938. 


OUTSIDE SMALL PACKER 
HIDES.—There were unconfirmed re- 
ports of some trading in outside small 
packer all-weight natives basis 8%4¢, 
selected, Chgo. freight, but offerings are 
light and scattered. Some killers seem 
content to hold hides in expectation of 
an improved market later and offerings 
are generally held higher. Tanner buy- 
ers show very little interest, except pos- 
sibly in very light average stock. 


PACIFIC COAST.—No action re- 
ported as yet to establish the Coast 
market; March hides still unsold and 
said to be offered at 7%4¢, flat, for steers 
and cows, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES. 
—The South American market was 
active despite the week-end holiday, 
with a lower trend. A pack of 4,000 
LaPlata steers sold early at 65 pesos, 
equal to 10%ec, c.if. New York, as 
against 70 pesos or 10%c paid early 
last week. Later, 4,000 LaPlatas moved 
at 64 pesos or 10c. Considerable activity 
followed, with 9,000 LaPlatas, 4,000 
Anglo Dock Sud, and 2,500 Rosario 
standard steers all moving at 61% pesos 
or 91%4gc; 6,000 Rio Grande steers 
moved equal to about 9%4¢6c. These hides 
now running late autumn quality, due 
to reversal of seasons. 


LATER: S. A. market shade higher; 
4,000 La Platas sold at 63 pesos equal 
to 9%c c.i.f. New York. 


COUNTRY HIDES.—Country hides 
are quotable only in a nominal way, due 
to lack of activity. It is difficult to buy 
all-weights and also difficult to sell 
most selections at present levels; ex- 
tremes are wanted at present nominal 
quotations but holders not inclined to 
offer. In a general way, untrimmed all- 
weights are quoted around 7%¢c, se- 
lected, del’d Chgo. Heavy steers and 
cows are offered freely at 644@6%c but 
there has been no demand. Trimmed 
buff weights quoted 75°4@8c top nom. 
There are inquiries for extremes but 
9%@10c asked trimmed, considerably 
over packer light cows. Bulls quoted 
5@5%c nom. Glue hides are well sold 
up at 6@6%c. All-weight branded hides 
are scarce and quoted 7@7%4c nom. 

CALFSKINS.—Packer _ ealfskins 
have been kept fairly well sold up and 
appear to be held firmly at 18c¢ for 
northern heavies, with bids of 17%4c de- 
clined this week. April River point 
heavies last sold at 17c, and lights under 
9% lb. at 17c; these figures are asked. 


LATER: One packer sold 8,000 Feb.- 





Mar. southern calf at 12%c; another 
packer credited with selling southerns 
also. 

Trading was indicated this week in 
city calfskins to the extent of at least 
a mixed car at 13%c for 8/10 lb. and 
15c for 10/15 lb., although no confirma- 
tion was forthcoming; some offerings 
now available this basis, and production 
of lights should increase from now on. 
Outside cities, 8/15 lb., quoted around 
14¢ nom.; straight countries 10@10%e 
flat. Chgo. city light calf and deacons 
last sold at $1.05 and no offerings re- 
ported; buyers talking around 10c less. 


KIPSKINS.—There has been some- 
what limited trading so far in packer 
kipskins around 1%c under last sales. 
Northern native kips are offered at 13c 
and bid of 12%c declined; one packer 
sold 3,700 southern native kips at 12%c. 
On this basis northern over-weights are 
quotable around 12c nom. Three packers 
moved total of about 6,000 Dec. to Mar. 
branded kips at 10%4c. 

Chicago city kipskins were last re- 
ported sold at 12c but no bids at present 
and buyers talking down to 1lc; some 
quote 114%@12c nom., tending toward 
inside figure. There were indications of 
a few over-weights having moved 
around 10%c. Outside cities 11@11'%c 
nom.; straight countries 9%@10c flat. 

Packers are well sold up on regular 
slunks, with 80c last paid for Mar. skins. 

HORSEHIDES.—Demand has dried 
up for horsehides and quotations nomi- 
nal. Good city renderers, with manes 
and tails, quoted $3.20@3.30, selected, 
f.o.b. nearby points; buyers taik not 
over $3.10 but no offerings reported that 
basis. Ordinary trimmed renderers 
$2.85@3.00 nom., del’d Chgo.; mixed 
city and country lots $2.50@2.75, ac- 





cording to quality. 


SHEEPSKINS.—Dry pelts accumu- 
lating and quoted 13@13%c nom. 
Volume production of shearlings ap- 
pears to be slow getting under way and 
offerings still moderate. One packer re- 
ports selling a car this week at steady 
prices of 75c for No. 1’s, 42%c for No. 
2’s and 20c for No. 3’s or clips; another 
packer sold 2,000, with a few No. 1’s at 
70c, No. 2’s at 35c and No. 3’s at 17 ‘ec. 
Some small packer stock, running half 
No. 3’s, reported at 15c flat, others at 
17%c flat. Pickled skins appear firm, 
with liberal sales earlier at $3.00 per 
doz. and $3.25 later paid; some now talk- 
ing $3.50. No California lambs offered 
as yet, killers talking up to $3.75@4.00 
in a nominal way. Packer wool pelts 
quoted generally around $1.80 per cwt. 
live lamb, although one outside packer 
is reported to have secured $1.95 per 
ewt. recently for April lambs. 


New York 


PACKER HIDES.—Packer hide mar- 
ket quiet and nominally on a parity with 
the western market. One packer, at last 
reports, was holding March production 
of branded steers; three held Jan. to 
Mar. native steers and two are thought 
to hold a few Dec. natives. 

CALFSKINS.—Collectors sold a total 
of about 20,000 calfskins early, the 4-5’s 
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going at $1.00, 5-7’s at $1.20, 7-9’s at 
$1.65 and 9-12’s $2.50, the heavy end 
showing most steadiness; buyers’ ideas 
now 5@10c lower. No sales reported on 
packer calf, which are quoted nominally 
around $1.10 for 4-5’s, $1.50 for 5-7’s, 
$1.95@2.00 for 7-9’s and $2.75 for 9-12’s. 


NEW YORK HIDE FUTURES 


Saturday, Apr. 8, 1939.—Holiday. No 
quotations. 

Monday, Apr. 10, 1939.—New: June 
10.20; Sept. 10.58@10.60; Dec. 10.90@ 
10.95; Mar. 11.22 n; 209 lots; 2@11 
lower. Old: June 9.30 n; Sept. 9.55 n; 
no sales; 5 lower. 

Tuesday, Apr. 11, 19389.—New: June 
9.72@9.75; Sept. 10.10@10.13; Dec. 
10.45@10.53; Mar. 10.77 n; 565 lots; 
45@48 lower. Old: June 8.85 n; Sept. 
9.10 n; 2 lots; 45 lower. 

Wednesday, Apr. 12, 1939.—New: 
June 9.85; Sept. 10.23; Dec. 10.57 b; 
Mar. 10.89 n; 278 lots; 12@13 higher. 
Old: June 8.95 n; Sept. 9.20 n; no sales; 
10 higher. 

Thursday, Apr. 13, 1939.—New: June 
9.70; Sept. 10.05@10.08; Dec. 10.42 n; 
Mar. 10.76 n; 249 lots; 13@18 lower. 
Old: June 8.80 n; Sept. 9.05 n; no sales; 
15 lower. 

Friday, Apr. 14, 1939.—New: June 
9.65@9.67; Sept. 10.05@10.10; Dec. 
10.42 n; Mar. 10.75 n; 214 lots; un- 
changed to 5 lower. Old: June 8.80; 
Sept. 9.05 n; 4 lots; closing unchanged. 





CHICAGO HIDE FUTURES 


Saturday, Apr. 8, 1939.—Close: June 
10.15 n; Sept. 10.50 n; no sales; un- 
changed. 

Monday, Apr. 10, 1939.—Close: June 
10.15 n; Sept. 10.50 n; no sales; un- 
changed. 

Tuesday, Apr. 11, 1939.—Close: June 
9.35; Sept. 10.10 ax; 3 lots; 40@80 
lower. 

Wednesday, Apr. 12, 1939.—Close; 
June 9.65; Sept. 10.10 n; 2 lots; un- 
changed to 30 higher. 

Thursday, Apr. 13, 1939.—Close; June 
9.65 n; Sept. 10.10 n; no sales; un- 
changed. 

Friday, Apr. 14, 1939.—Close; June 
9.60 ax; Sept. 10.05 ax; no sales; clos- 
ing 5 lower. 


PRODUCE IN COLD STORAGE 


Cold storage holding of butter, cheese, 
and eggs on April 1, 1939: 






Apr. 1, 
Apr. 1, Apr. 1, 5-yr. av. 
1939. 1938. 1933-37. 
M Ibs. M Ibs. M Ibs. 
Butter, creamery .. 78,806 14,947 9,537 
Butter, packing stock.. 37 8&7 
Cheese, American 68,817 66,361 61,414 
Cheese, Swiss .. ars 3,482 4,313 
Cheese, brick & Munster 483 483 763 
Cheese, Limburger ..... 552 254 613 
Cheese, all other 
varieties .. 7.409 6,462 5,140 
E shell, cases -- 1,004 1,303 1,248 
E frozen, lbs...... 60,508 96,475 54,718 
Eggs, frozen, case 
equivalent ice See 2,756 1,563 
Total case equivalent, 
both shell & frozen... 2,823 4,059 2,811 
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FRIDAY'S CLOSINGS 


Provisions 


Hog products were dull and about 
steady the latter part of the week on 
mixed trade but market was marking 
time pending European developments. 
Cash lard trade was satisfactory. 


Cottonseed Oil 


Cotton oil was quiet and about steady. 
Cash trade was slow but uncertain Eu- 
ropean outlook caused a waiting atti- 
tude. Southeast and Valley crude 5c, 
sales and bid; Texas crude sold at 
5.25 @5.30c. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May 6.60@6.64; July 6.78@6.20; Sept. 
6.88@6.90; Oct. 6.90@6.91; sales 69 
lots. Closing firm. 


Tallow 


New York extra tallow, 5%sc Ib., 
f.o.b. 


Stearine 
Stearine, 5%c lb. 


Friday's Lard Markets 
New York, April 14, 1939.—Prices are 
for export. Lard, prime western, 6.70c; 
middle western, 6.60c; city, 6% @6%c; 
refined continent, 6%@6%c; South 
American, 6% @7c, Brazil kegs, 7%c; 
shortening, 8.75c carlots. 


CUBA TAKES MORE U. S. LARD 


Cuban imports of U. S. lard in Febru- 
ary totaled 4,907,662 lbs., an increase 
of more than 30 per cent over the 
amount imported in the corresponding 
month a year ago. The continued de- 
cline in price of American lard further 
displaced other shortenings in the Cuban 
market, it is reported—notably com- 
pound and mixed lards. Sales of com- 
pound showed substantial declines while 
demand for mixed lard was practically 
non-existent. Sales of edible oils were 
less affected by lower lard prices. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to April 14, 1939: To 
the United Kingdom, 98,096 quarters; 
to the Continent, 57,838. Two weeks ago 
to the United Kingdom 146,419 quar- 
ters; to the Continent, 38,436. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended April 8, 1939, were: 

Week Previous Same 

Apr. 8. Week. Time ‘38. 
12,321,000 16,168,000 14,760,000 
Fresh Meats, lbs. .36,712,000 53,074,000 44,307,000 
De, “WE. As ctaxes 1,228,000 3,388,000 2,405,000 


Cured Meats, Ibs.. 






CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Apr. 14, 1939, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Apr. 14. week. (Rev.) 1938. 
Hvy. nat. strs... 94@ 9% @ 9% @ 9 
Hvy. Tex. strs... @ 9% @ 9% @9 


Hvy. butt brnd’d 


© ROE @ 9% @ 9% @9 
Hvy. Col. strs... @ 8% @ 9 @ 8% 
Ex-light Tex. 

SCT @ 8% @ 9% @ 7% 
Brnd'd cows .... @ 8% @ 9 @ 7% 
Hvy. nat. cows.. @ 8%n @9 @ 7% 
Lt. nat. cows.... @ 9%4n @ 9% @s 
Nat. Dulles ...... @i @ 7% @i7 
Brnd’d bulls ... @ 6 @ 6% @ 6n 
Calfskins ..... 17 @18 17 @18 183 @14 
ae, BOC. sense @13n @14%n @ 9% 
Kips, ov-wt. .... @12n @13%on @ 9 
Kips, brnd’d .... @10% 12 @12\n @ 7% 
Slunks, reg. .... @so @so @60 
Slunks, hris. .... @3i 35 @40 25 @30n 


Light native, butt branded and Colorado steers 1c 
per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. ... 84%@ 8% 8%@ 9 7 @7™%& 
Branded ....... 8 @8% 8%4@ 8% 6%@ : 

RS eee 6 @ 6% @ 6% 5%@ 6 

Brnd'd bulls .... 5 @ 5% @5% 5 @5% 
Calfskins .......18%@15 14 @15 @11b 
MR en 320 11%@12n 11%@12n 8 @ 8% 
Slunks, reg. ....70 @75n 70 @75n 50 @b5in 
Slunks, hris. ... @30n @30n 20 @25n 


COUNTRY HIDES. 
Hvy. steers .... @6%ax 64@ in 6 @ ee 


Hvy. cows ..... @6%,ax 6%4@ in 6 @ 6% 
RE gh wang bobs 74%@ 8 @ 8% @ 6% 
Extremes .. .. 94%@10 10 @10% @ 7% 
eee 5 @ 5% 5%@ 5% @ 5 
Calfskins ....... 10 @10% 10 @10% 8 @ 8% 
pe eee 9% @10 10 @10% @i7 
Horsehides ...... 2.50@3.30 2.75@3.35 2.00@2.80 
SHEEPSKINS. 
Pkr. shearlgs. ..70 @75 70 @75 50 @55 
Dry pelts ...<5. 18 @13% 13 @l4 10 @10% 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Apr. 8, 1939, were 4,758,000 
lbs.; previous week 4,471,000 lIbs.; same 
week last year, 4,326,000 lbs.; from Jan- 
uary 1 to Apr. 8, 1939, 75,474,000 lbs.; 
a year ago, 63,572,000 Ibs. 

Shipments of hides from Chicago for 
the week ended Apr. 8, 1939, were 
8,504,000 lbs.; previous week, 3,707,000 
lbs.; same week last year, 4,294,000 lbs.; 
from January 1 to Apr. 8, 1939, 565,- 
391,000 Ibs., and a year ago, 61,458,000 
lbs. 


BRITISH PROVISION MARKETS 


Liverpool, April 13, 1939.—General 
provision market dull; fair demand for 
A. C. ham and lard. 

Friday prices were: Hams, Ameri- 
can cut, 92s; Canadian hams (A.C.), 
100s; bellies, English, 67s; Wiltshires, 
74s; Cumberlands, 69s; Canadian Wilt- 
shires, 79s; lard 35s 6d. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
April 13 were 672,828 Ibs. lard and 
90,455 lbs. bacon. 
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INSPECTED LIVESTOCK 
SLAUGHTER IN MARCH 


EDERALLY inspected slaughter of 

all classes of livestock was greater 
in March than in February and for 
hogs was considerably above the level 
of March, 1938. The upturn in kill of 
cattle and calves matched a similar 
trend in 1938 and the increase in 
slaughter of sheep and lambs, while 
small, was seasonal. 

The increase in hog slaughter in 
March reversed the usual seasonal 
trend in which hog runs decline with the 
close of the winter marketing season. 

Inspected slaughter in March com- 
pared with February and with March, 
1938, was as follows: 


MARCH SLAUGHTERS 
March, February, March, 


1939 1939 1938 
Cattle ; .» 773,801 652,567 809,257 
NE  crrceoseteees 478,416 384,789 505,619 
Sheep and lambs....1,473,069 1,360,964 1,427,623 
Hogs .......see+e+d,200,120 2,890,428 2,610,231 


A comparison of March slaughter of 
cattle, hogs and sheep in each of the 
past 10 years follows: 


10-YEAR KILL 


March Cattle Hogs Sheep 

1939 . ° .. 773,801 3,229,120 1,473,069 
1938 ..- 809,257 2,610,231 1,427,623 
1937 : .. 825,380 3,032,677 1,311,638 
1936. oa ..+ 763,067 2,617,246 1,373,784 
1935 .. 685,723 2,158,457 1,374,101 
1934 ee . 771,244 3,039,024 1,242,450 
1933 . ...« 617,009 3,601,776 1,413,357 
1932 .. 632,631 3,664,002 1,427,739 





1931 .. 635,449 
1930 ‘ . 615,355 
1929 . eesesececae GEpeee 


1,323,565 
3,392,302 1,357,992 
3,645,301 1,006,305 





10-year 1929-38 avg. 698,689 3,128,392 1,325,855 


While federally inspected slaughter of 
cattle in March was smaller than in 
March 1938 and 1937, it exceeded the 
number killed in any other March in 
recent years. Sheep slaughter during 
March was the highest on record for 
this month; hog kill was also high. 


CATTLE ON FEED 


Number of cattle on feed for market 
in the eleven Corn Belt states on April 1 
was about 13 per cent larger than a 
year earlier, it is estimated by the U. S. 
Bureau of Agricultural Economics. This 
increase was equivalent to about 160,000 
head. Though the increase this year 
follows an estimated increase of 20 per 
cent on April 1, 1938, over April 1, 1937, 
the number on feed in early April this 
year is not yet back to the number on 
the corresponding date in most of the 15 
years prior to 1934. The number on feed 
January 1, 1939, was estimated as 7 per 
cent larger than a year earlier compared 
with the increase of 13 per cent on 
April 1. 

Number on feed on April 1 this year 
was larger than last in all of the states, 
with the largest increases in the West- 
ern Corn Belt. Moderate increases in 
the Eastern Corn Belt States bring the 
number on feed in these states on April 
1 to the highest level for the past ten 
years. The number in the Western Corn 
Belt, however, is still considerably below 
the average for the pre-drought years, 
1929-1933. 

Reports from a large number of Corn 
Belt feeders giving the months in which 
they expected to market cattle on feed 
April 1, show that the proportion to be 





MARCH HOG KILL HIGH 
(March hog kill by years, 1933 to 1939.) 
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marketed during the three months, 
April through June, was a little larger 
than the very small proportion reported 
last year, but was much below the pro- 
portion reported in any of the preceding 
ten years. The proportion to be mar- 
keted after August 1 was the largest, 
with the exception of last year, in the 
ten years. These marketing intention 
reports would indicate that the supply 
of fed cattle would be larger than last 
year in most months from April through 
early fall, with the largest increases in 
July and August. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., April 13, 1939.—At 
20 concentration points and 10 packing 
plants in Iowa and Minnesota hog re- 
ceipts gradually increased each day this 
week and the four-day total was about 
17 per cent over week ago and 31 per 
cent over year ago. Present quality was 
much improved. Current prices were 
mostly steady but in spots were 5c 
lower than last week. 


Good to choice, 180-220-lb., $6.70@ 
7.10; mostly $6.70@6.95 at yards and 
$6.90@7.05 at plants; 220-250-lb., $6.60 
@7.00; mostly $6.75@6.95 at plants; 
250-270-lb., $6.40@6.85; bulk at plants 
$6.55@6.75; 270-290-lb., $6.30@6.65, 
generally $6.40 up; 290-350-lb., $6.10@ 
6.55; few outside weights down to $6.00. 
Better 160-180-lb., $6.50@7.00; good 
sows, 350-lb. down, $5.85@6.10, few 
$6.15; 350-425-lb., $5.70@6.05; 425-550- 
lb., $5.50@5.90. 

Receipts for week ended April 13: 


This Last 

week. week. 
eee BN Fk cienccnape 22. 15,200 
Saturday, April 8............. 18,900 14,400 
Monday, April 10 : --- 27,700 24,900 
Tuesday, April 11. eis sce 4a 16,100 
Wednesday, April 12... -eeee 19,200 16,600 
Thursday, April 13............ 21,200 14,100 
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Detroit, Mich. 
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BETWEEN YOU AND 
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KENNETT-MURRAY 
Livestock Buying Sewice 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















Ohio 
a Neb. Cincinnati, Ohio 
La Fayette,Iud. —_ Louisville, Ky. 
Sioux City, lowa 





ndianapol 
Nashville, Tenn. 
Montgomery, Ala. 


is, Ind. 








Page 34 





Come to “Headquar- 
ters” for packing 
house textile needs. 
Bemis is noted for 
high quality, prompt 
service and “right” 
prices. 


BEMIS BRO. BAG CO. - ST. LOUIS - BROOKLYN 
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STEERS. Livestock prices at five leading Western markets, Thursday, April 13, 1939, as 
Week : reported by the U. S. Bureau of Agricultural Economics: 
ended ast 
on April6. week Hogs (soft & oily not quoted). CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. 8ST. PAUL 
I a aw tae 6wiaebre ; $ 7.60 BARROWS AND GILTS 
Montreal pace ae 2 Stacia 7.85 Good-choice: 
Ww innipeg fea DT ee ee $ 6.75@ 7. 4 $ 6.40@ 6.90 $ 6.60@ 6.85 $ 6.50@ 6.80 $ 7.00 only 
Calgary ..... ++ 7.0 As 2: a aes 7.10@ 7.3 6.80@ 7.05 6.70@ 6.90 6. 75@ 6.90 7.00 only 
Edmonton Ti dala tal awk g 6.5 EG, 0:04:-66<04es bee ewt 7.15@ 740 7.00@ 7.10 6.80@ 7.00 6.80@ 6.95 7.00 only 
Prince Albert....... é 6.50 Se ee 7.15@ 7.40 7.00@ 7.10 6.90@ 7.00 6.80@ 6.95 7.00 only 
Moose Jaw ...... ape Ibs. 7.10@ 7.35 7.00@ 7.10 6.80@ 6.90 6.80@ 6.95  6.65@ 7.00 
Saskatoon .... yo lbs. 6.9@ 7.20 6.75@ 7.05 6.70@ 6.90 6.60@ 6.90 6.35@ 6.85 
Regina ....... 6.95) 290-350 Ibs. 6.75@ 7.00 665@ 6.90 6.55@ 6.75 6.50@ 6.70 6.25@ 6.45 
WEEE Gesececscunes 7.00 
Medium: 
VEAL CALVES. sapere Be. 7.10 635@ 6.65 .......... 6.75@ 7.00 
” i0- 8. 7.15 6.40@ 6.90 bee eke 6.75@ 7.00 
I ara é:5 6-6-5 6 us a eels $10.50 $10.00 $10.50 180-200 Ibs "45 . > ¢ . pig 
Montreal ..... shales 8.00 7.50 7.00 ibs. 1.15 6.40@ 6.1 6.00@ 6.90 6.75@ 7.00 
Winnipeg ...... 8.00 7.50 7.00 PACKING SOWS: 
3 Sr ee 7.50 7.75 8.50 Good: 
a. pees is ase a STE-SEO TR. o0...000caceeess 6.40@ 6.65 6.35@ 6.50 6.30@ 6.50 6.10@ 6.25 6.00 only 
Sto ool 6.50 700 6.50 S50-425 Ie. ...... 6.0. s eens 6.30@ 6.50 6.15@ 6.45 6.00@ 6.15 6.00 only 
——........ 750 750 750 = DE, sina 46eseetuewes 6.15@ 6.40 5.90@ 6.35 5.85@ 6.10 6.00 only 
"Ea 7.00 8.00 eee Medium: 
Vancouver ..... 8.00 5.50 ‘ BP Rs. oben cc céevey ects 5.75@ 6.40 5.75@ 6.35 5.85@ 6.15 5.75@ 6.10 5.9 only 
BACON HOGS. PIGS (Slaughter): 
Good-choice, 100-140 Ibs..... oe BS ae rere 7.00@ 7.50 
Toronto ..... eee $ 9.25 $10.40 adi ‘ a orn 7 
aaa. 9. ° 975 10.75 Medium, 100-140 lIbs........ ee em eee 
Winnipeg* 8. 9.00 9.75 . * 
Gnas... 8. 9.00 975 Slaughter Cattle, Vealers and Calves: 
Edmonton ............. 8. 8.75 9.75 STEERS, choice: 
Prince Albert. 8. 9.00 9.75 rer 11.50@12.75 10.50@11.50 10.50@11.75 10.25@11.75 10.00@11.50 
Moose Jaw. 8.2 8.85 9.85 SORDID TR ons ccc cievcnse 11.75@13.00 11. o0@1: 2.00 11.00@12.25  10.50@12.00 10.25@11.75 
Saskatoon ... 8.2 9.25 9.75 i  eepenenrees: 11.75@13.25 11. 11.00@12.25  10.75@12.25 10.75@12.00 
Regina ..... a 8.85 ee Oe  eeeerorsorre 12.00@ 13.25 11.00@12.25  11.00@12.50 10.50@12.00 
WEE ovececcneweas 8.65 8.90 ea STEERS, good: 
2 Montreal mney Ww innipeg hogs sold ona “FL & Se Or 9. 9. 00@ 11.00 9.25@10.75 9.25@10.25 
W.”’ basis. All others ‘‘off trucks.’ SE RL. aie. :0 6:6 viernes 5@11.7 9. 9.2 9.50@11.00 9.50@10.75 
SI UL © ocicvceycqeesie 10.00@12.00 9. 9.50@11.00 9.50@11.00 
GOOD LAMBS. ee re 10.00@12.00 9. 9. 50a 11.00 9.75@11.00 9.50@10.75 
Toronto ...... $ 9.50 STEERS, medium: 
Montreal 8.00 rr 8.75@ 9.75 8.25@ § 8.25@ 9.25 8.25@ 9.50 8.00@ 9.50 
Winnipeg 8.50 SIOD-TEEO TB. oes en va vcese 8.75@10.00 8.50@ 9.75 8.50@ 9.50 8.25@ 9.75 8.25@ 9.50 
Calgary ..... wae 8.00 
Edmonton ..... ; 8.50 STEERS, common (plain): 
Prince Albert.......... wes . ses WORSE TR sh idwéccescnss 7.50@ 8.75 7.50@ 8.50 7.25@ 8.50 7.25@ 8.25 7.00@ 8.25 
Moose Jaw.......... 7.00 a 
SN gaa in cie suse | ete 6.00 STEERS AND HEIFERS: 
Regina ..... 7.25 Choice, 550-750 Ibs......... 2.25 9.75@11.00 9.75@10.75 9.75@10.75 9.50@11.00 
Vancouver ......... 2 Good, 550-750 Ibs........... 50 9.00@ 9.75 8.50@ 9.75 8.50@ 9.75 8.75@10.00 
HEIFERS: 
Choice, 750-900 Ibs.......... 10.25@11. 50 3=—- 9.75 @10. -50@10.75 9. 75@10.75 eet 50 
Good, 750-900 Ibs........... 9 9.00@ 9. . 506 9.50 ». 
Medium, 550-900 Ibs........ 8. 


SLAUGHTER BY STATIONS 








Common (plain), 
COWS, all weights: 





550-900 Ibs. 
























. . ND, dw ea ewbOesivcecseue 
Livestock slaughter under federal in- RIES LATE 
; “} . 7 atati . PY. cixnnsn.0e ben ad 9-200 
spection during March, by stations: an an 
Sheep and Low cutter and cutter...... 
Cattle. Calves. Lambs. Hoge. BULLS (Ylgs. excl.), all weights: 
Baltimore 58,187 RR mer veneer ee. 7.25@ 7.50 7.2 6.75@ 7.00 6.75@ 7.25 
Chicago’ ... 321,110 eee ere 7.00@ 7.35 2: ; 6.00@ 6.75 6.00@ 6.75 
Denver 17,152 Cutter and common (plain). 6.25@ 7.00 5.50@ 5.75@ 6.65 5.50@ 6.25 5.25@ 6.00 
Kansas City v2: 111,979 . i 
New York? 254,679 132,461 VEALERS, all weights: 
Omaha . 59, 508 5,16 110,380 a Pe. rere er 9.50@10.75 10.00 10.00@11.00 9.50@10.50 9.50@10.00 
St. Louis*.. 37,838 31,488 31,110 Good ..... 8.50@ 9.50 8.75@10.00 9.00@ 10.00 8.00@ 9.50 8.00@ 9.50 
Sioux City. 28,782 1,444 47,770 ) URE RTT ETT re 7.00@ 8.50 7.50@ 8.75 8.00@ 9.00 7.00@ 8.00 6.50@ 8.00 
So. St. Paul* 64,416 49,603 49,380 Cull and common (plain) . 6.00@ 7.00 5.50@ 7.50 6.00@ 8.00 5.00@ 7.00 4.50@ 7.00 
All other si ae 
stations.. 373,781 270,445 572,656 2,027,515 CALVES, 250-400 Ibs. : , 
—_— ——  —_— a COD. pcetcccenvneteenwas 7.50@ 8.50 8.00@ 9.50 8.00@ 9.50 8.50@ 9.50 8.50@ 9.50 
Total: GeOd ccocccccse 6.50@ 50 7.00@ 8.00 7.00@ 8.00 7.50@ 8.50 7.50@ 8.50 
Mar. 1939 478,416 1, 3,229,120 Medium ....... 5.50@ 6.50 6.00@ 7.00 6.00@ 7.00 6.50@ 7.50 6.50@ 7.50 
Feb. 1939 384,789 1,3 90,428 Common (plain) 5.00@ 5.50 5.00@ 6.00 5.00@ 6.00 5.50@ 6.50 5.00@ 6.50 





3 
Mar. 1938 505,619 1,427,623 2,610,231 


o < 
January-March, Ane. 
1939 ... 87,82 





,289,744 10,162,700 
4,403,173 9,644,265 





1938 3% 55. 206 

















*Slaughter Lambs and Sheep: 
SPRING LAMBS: 






































aoe Choice (closely sorted).... csccccesee  — ceersecees  seecnceccs reba Leah 00s ee eeme 
‘Includes Elburn, Ill. ?Includes Jersey City and pi & — Pe ee. | eee ete oe OTe pee 
Newark, N. J. *Includes National Stock Yards and Co a sey Peet eee eS sik Peer oa ee 
East St. Louis, Ill. *Includes Newport and St. Paul, PN APMNGE? Sessscgeee = —LGNee Ce Nees SERS eww ESS CEN RC TS ECS SPSRMERECS 8 POREeeN ARs 
Minn. LAMBS: 
Choice (c ome sorted) a 35@ aes 9.90@10.00 9.75@ 9.85 .......... 
COR Oe inc ee vcesensve ‘ 9.50@ 9.75 9.40@ 9.75 9.65@ 9.90 
**Medium & choice. 8.50@ 9.25 8.25@ 9.25 8.25@ 9.40 
Common (plain) ........... 7.50@ 8.25 7.00@ 8.00 7.00@ 8.00 
RECEIPTS AT CHIEF CENTERS LAMBS (Shorn) : 
Choice (closely sorted)..... ORG Gi BR De -~ cencaccesc.  sevteastus Sexsnnree 
. . . on 
Receipts for the week ended April 8: a er a ads Maeapbekes 
© Ms... cewase auaetesise:  Si0GMENASS .SANSDAR Gas Guebedewee Leeeneeinee 
At 20 markets: Cattle. Hogs. Sheep. en 
Week ended April 8..... 150,000 274,000 259,000 EWES: 
} see ny wee —. oa 176,000 341,000 290,000 ce 2 Seer 5.35@ 5.00@ 6.00 5.25@ 6.00 5.00@ 6.00 
aes 159,000 271,000 359,000 Common (plain) & medium.. 3.50@ 5.3: 3.00@ 5.00 3.25@ 5.25 3.00@ 5.00 
1937 174,000 336,000 neonate | : : 
1936 188,000 282,000 *Quotations based on animals of current seasonal market weights and wool growth. 
**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
At 11 markets Hogs within the top half of the good and top balf of the medium grades, respectively. 
Lo. ke Se eres 219,000 
Previous week ....... bate , 
ae wees : 
1937 269) ,000 
1998 ....... 209,000 PACIFIC COAST LIVESTOCK MARCH BUFFALO LIVESTOCK 
ee 216,000 
ies mathete Coie, Se See Receipts of salable livestock for five March receipts, shipments and 
Week ended April § 8. 105,000 168,000 172,000 days ended April 7: slaughters at Buffalo, N. Y., were: 
P see 22,000 215,004 84,000 Ss 
1938 ve peed i 00 oped Cattle. Calves. Hogs. Sheep. Cattle. Calves. Hogs. Sheep. 
1937 . 113,000 164,000 Los Angeles ........ 3,372 1,086 1,193 448 4 Se 13, 252 18,679 20,477 46,606 
19% 131,000 155,000 San Francisco ...... 1,300 110 1,525 1,950 ere 5,091 12,009 10,748 34,254 
1935 119,000 183,000 242/000 Portland ...... ; 1,775 175 «63,350 82,475 Local slaughters .... 8,416 6,676 10,091 12,423 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 


centers for the week ending Saturday, 
1939, as reported to The National Provisic 


CHICAGO. 


Armour and Company, 2,002 hogs; Swift 


April 8, 


poner: 


& Com- 


pany, 2,656 hogs; Wilson & Co., 2,733 hogs; West- 
ern Packing Co., Inc., 852 hogs: Agar Packing 


Co., 3,780 hogs. 
19,041 hogs. 

Total: 24,427 cattle; 
56,760 sheep. 


Shippers, 2,725 hogs; 


KANSAS CITY. 
Cattle. Calves. Hogs. 
Armour and Company 3,249 577s «2, 240 
Cudahy Pkg. 1,534 444 1,091 
3 403 1,422 
476 1,112 








Ind. Pkg. Co... ae en ware 202 
Kornblum Pkg. Co... 814 
Others .. -- 3,311 224 ih 134 
Total ~ ook O82 7 201 
OMAHA. 


Cattle and 
Calves. Hogs. 


Armour and Company...... 4,489 3,002 
Cudahy Pkg. Co.... ocoe Geen 2,123 
Swift & Company . 3,644 1 
Wilson & Co ; cocese Suu 1 
GENE se cktccccenéeces 7 





Cattle and calves: Eagle Pkg. Co., 27 
Omaha Pkg. Co., 100; Geo. Hoffmann, 
Pkg. Co., 558; Nebraska Beef Co., 303; 
Pkg. Co., 164; "John Roth, ; South Oma 
Co., 110; Lincoln Pkg. Co., 22 





Others, 


5,980 calves; 33,789 hogs; 


Sheep. 





Sheep. 
5,865 
5,806 
6,719 
1,634 


; Greater 


Lewis 
Omaha 
ha Pkg. 


Total: 14,061 cattle and enlves: 16,333 hogs; 


20,024 sheep. 


EAST ST. LOUIS. 

Cattle. Calves. Hogs. 
Armour and Company 2,190 
Swift & Company... 2,076 
Hunter Pkg. Co. - 1,029 
Heil Pkg. Co... ec 
Krey Pkg. Co.... 
Laclede Pkg. Co 
Sielof! Pkg. Co. 





Shippers . 855 11,371 
Others 300 = 3, 605 
WAS Givesccceces 9,597 5,445 36,748 


Not including 739 cattle, 3,287 calves, 


hogs, and 550 sheep bought direct. 


8ST. JOSEPH. 
Cattle. Calves. Hogs. 








Swift & Company. 1,405 399 4,267 
Armour and © ompany 1,5 98 363 3,630 
Others 7 206 148 1,601 


Total . “ee .. 3,909 910 9,498 
Not including 1,407 hogs bought direct 


SIOUX CITY. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co..... 2,151 65 4,071 
Armour and Company 2, 68 3,479 
Swift & Company 75 






Shippers = 5 18 
Others . . oe 296 14 
Total ... ...10,289 248 16,566 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
Armour and Company 1,523 616 8,014 
Wilson & Co . 1,176 713 3,062 
Others . os 269 20 1,091 
Total .. . . 2,968 1,349 7,167 


Not including 57 cattle and 1,016 hogs 
direct. 


DENVER. 
Cattle. Calves. Hogs. 
Armour and Company 1, a 120 1,066 
Swift & Company... 75 1,061 
Cudahy Pkg. Co ‘ $21 84 600 
Others - 1,186 308 ,216 
Total . -+ 4,140 587 3,943 

FT. WORTH. 


Jattle. Calves. Hogs. 
Armour and Company 2,069 689 2,682 
Swift & Company 1,§ 1,048 2.954 
Blue Bonnet Pkg. Co. 1 





City Pkg. Co os 47 
Rosenthal Pkg. Co... 2 
Total . 4,381 1,830 


ST. PAUL. 

Cattle. Calves. Hogs. 
Armour and Company 2,7 7 76 2 8,130 
Cudahy Pkg. Co 56 oa 
Rifkin Pkg. Co 
Swift & Company 
United Pkg. Co 





4,013 10,326 





Others 1,259 
Total 9,153 18,456 
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Sheep. 
4,052 
3,348 

111 


1,042 
8,788 
25,782 


Sheep. 
12,199 
6,467 
3,346 





22,012 


Sheep. 


Sheep. 





4,425 
bought 


Sheep. 
3,220 
2,479 
2,459 

13,940 


32,098 


Sheep. 
4,157 
4,544 


Sheep 
1,951 


6,500 














WICHITA. 
Cattle. Calves. Hogs. Sheep. 





Cudahy Pkg. Co..... 1,356 659 3,350 4,779 
Dold Pkg. Co........ 429 123 9 mae 
Wichita D. B. Co... 20 =* 

Dunn-Ostertag ..... 66 cae ae cas 
Fred W. Dold...... 109 en 596 1 
Sunflower Pkg. Co... 42 PUN: 288 cos 
Pioneer Cattle Co..., 22 or 





Keefe Pkg. Co....... 132 





° 782 5,188 4,780 
Not including 24 cattle and 2,260 hogs bought 
direct. 





MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1, Lae 6,755 6,028 1,309 
Armour & Co., Mil.. 3,342 vee eee 
Y. B 








N. . D. M. Co.. en ee eee 
Shippers ....... oe % 37 95 2 
ED Se nearsenenan 925 100 323 
WOE, sicvesvncamee 3,626 11,059 6,222 1,634 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,049 624 11,938 2,247 
Armour and Company 660 279 2,222 wan 
Hilgemeier Bros. ... 10 ee 1,000 
Stumpf Bros. ....... eee eee 139 
. fA Ser 50 246 
Stark & Wetzel..... 123 390 ess 
Wabnitz and Deters. 28 267 70 
Maass Hartman Co.. 41 ee coe 
Shippers ........... 1,435 15,877 2,169 
Others ..... <ox ae 175 94 
EE cet cueceans 4,130 2,470 32,254 4,580 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons... eT 18 363 
E. Kahn's Sons Co... 489 501 7,400 582 
Lohrey Packing Co... 4 cos oe 
H. H. Meyer Pkg. Co. 14 — 4. 509 eee 
J. Sehlachter’s Sons. 106 159 20 
J. & F. Schroth P. Co. 20 nine 3,323 eve 
J. F. Stegner Co.... 207 380 ae 6 
Shippers ...... eR 142 i 2,784 
Others 936 653 356 
Total 1,994 19,013 = 327 i 





Not including 258 enti, 20 calves, 


2,470 hogs 
and 1,068 sheep bought direct. 


RECAPITULATION.+ 
CATTLE. 

Week Cor. 

ended Prev. week, 

April 8. week. 1938. 
Cheese ...0005- ceeuman 24,427 29,3 31,018 
Kansas City . sovucce BEES 11,078 9,929 
0 re ea Sie dae 13,535 13,254 
East St. Louis... coors Cae 9,843 11,483 
St. Joseph “ . v Z 


Sioux City . 
Oklahoma C ity 
. 2 
Denver ...... 
Se. POO oes. 
Milwaukee 
Indianapolis 


Cincinnati . 2,325 7 & 
Ft. Worth . ‘ a 3; 779 3,386 
Total ............-.++-111,273 114,959 119,014 


| ee 
Kansas City 
Oe 
East St. Louis. 
St. Joseph 
Sioux City . 
Oklahoma C ‘ity 
Wichita 
Denver 
ss. ae 
Milwaukee . 

Indianapolis 
Cincinnati 

Ft. Worth 


43, 489 





Total 


Chicago 46,208 


Kansas C ity 33,679 
eee 19,306 
East St. Louis 6,307 


St. Joseph 
Sioux City ... 
Oklahoma City 
Wichita 
SOE 
St. Paul .. 
Milwaukee .. 
Indianapolis . 
Cincinnati 

Ft. Worth 





.208,084 195,924 285,105 


ree 
*Cattle and calves. 
+Not including directs. 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 











CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 


TtRECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., April 3....... 5 1,582 12,522 16,304 
Tues., April 4....... 5 8,001 12,882 7,432 
Wee., Apell G.....06 ‘ 1,265 8,068 5,850 
Thurs. > April ite sicaia 3, 1,405 8,324 14,045 
PUL, BPM Cesccsece 1,216 537 7,477 12,240 
Gat., April G....c.0% : 100 §=6©4,000 2,000 








888 53,244 57,871 


*Total this week... 7 
8,092 70,147 62,676 
6 
‘ 


Previous week ... 
ZOSP BOO occce 
Two years ago 


7 59,059 60,052 
,045 76,300 50,191 





SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., April 3....... 1,651 20 655 4, 150 
Tues., April 4....... 1,198 49 
Wed., April 5....... 1,778 
Thurs., April 6...... 693 
. Se eee 435 
ee = ees 100 
Total this week..... 5,850 
Previous week ...... 9,054 
YORE BO .cccccccece 9,822 
Two years ago...... 10,663 3,836 16,515 





*Including 1,318 cattle, 1,734 calves, 15,882 hogs 
and 8,510 sheep direct to packers from other points. 


All receipts include directs. 


tAPRIL AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 





38 
Cattle Xs 530,034 
Calves 90,130 
Hogs 1,141,589 
Sheep 865,105 
Horses 2,12 





All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended April 8. - - $7.05 $5.35 $ 9.75 





Previous week ...... 7.15 865.35 9.55 
BE trwccusedcateqens 8.50 4.75 8.70 
err 12.00 
REE ero 10.60 
Sr re 8.35 
STE Ske anewerNcees a. 9.15 

Av. 1934-1938 ..... $9.75 





SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended April 8 50,554 43, 995 
Previous week 67,281 9 









ED eee siéwe Pe ebremateea'e 
ARS ee 
MP 566saeeawees % 2,853 
| Perererrrrre res 58,405 49,412 
HOG RECEIPTS, WEIGHTS AND PRICES. 
= 
No. ——Prices—— 
rec'd. Top. Av. 
*Week ended sind 8. oe $7.50 $ 7.05 
a6 4 7.70 7.15 


Previous wee 


1938 9.15 8.50 
1937 10.30 10.00 
1936 11.00 10.60 
1935 9.40 9.05 
1934 4.20 4.00 

Av. 1934-1938 ...... 73,600 242 $8.80 $8.45 


*Receipts and average weight for week ending 
April 8, 1939, estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Apr. 7, 1939: 
Week ending Apr. 7, 1939. 
Previous week .......... 
Y@Or AZO ..ceesecceeee Fpawuseae ee 
DWO FEB, BHO. ccccveccecccesecccesecceccsccQy 
CHICAGO HOG PURCHASES. 
Supplies .of hogs purchased by Chicago packers 
and shippers week ended Thursday, April 13: 
Week ended Prev. 
April 13. week. 


Packers’ purchases .. 
Shippers’ purchases 





. See 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market week ended April 8: 


Cattle. Calves. Hogs.* Sheep. 
Salable receipts .... 1,630 1,830 351 1,325 
Total, with directs... 4,500 10,583 22,561 33,816 
Previous week— 
Salable receipts... 1,680 1,008 402 58 
Total, with directs. 6,585 11,287 23,562 42,517 
*Including hogs at 4ist street. 


The National Provisioner—April 15, 1939 








at 


Ri 





SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 






















; 
Special reports to THE NATIONAL PROVI- (Reported by the U. S. Bureau of Agricultural Economics. 
SIONER show the number of livestock slaughtered “i ” . . ad 
at 16 centers f the week ended April § 939. 
a nters for e week ended April 8, 1 WESTERN DRESSED MEATS. 
: CATTLE. NEW YORK. PHILA. BOSTON. 
> Week 3 STE Pc , . P > - 9 « 
4 ondch «Prev. 4 wak;, «STEERS, carcass Week ending April 8, 1939................  9,600%% 2,472 2,230 
= April 8. week. 1938. Co eee eee Kerk : 9,430 2,485 
D Chicago? .... 21,856 20,996 SURES SO GR noe sci ccs eceesoevn : 9,513 2,219 
0 Kansas City 15,419 . a , . ; 
. aaa 14°44, COWS, carcass Week ending April 8, 1939... it~ Se 2,334 
1 get St. ne : 7,900 WOE PROURINE ode sseciesece Lavkeie : 1,501 2,524 
3 St. Jose »298 3 reck y ‘ 2,35 
> Sioux City ie Sao8 Same week year ago...............--- “ 1,012 2,358 
1 Wichita® . 4,240 BULLS, carcass Week ending April 8, 1939........ canes 266 30 
Fort Worth 3,286 Ww , 31 
Philadelphia 1/817 @ek Previous .......ccccereceseeceecens 384 q 
See 1,919 Same week year ago........ a hy aps oie oe tee 279 4 
, New York & Jersey City 8,524 
0 Oklahoma City* . 4,731 VEAL, carcass Week ending April 8, 1939....... -.- 12,405%4 572 
9 Cincinnati veeu ne 2 2,980 ook a ~ 948 9. 
re aaaean ee ‘es 3'808 4°168 WOOK. PUCTIOUS 02 ccccsvccces _— nr 15,246 = 
ss) St. Paul .. 4 . 10,932 11,376 TE GI nic Sic c ccessiaveens os 13,383 939 
4 Wenn vereeeee 3,285 3,047 3,841 Lae, carcass Week ending April 8, 1939................ 45,175 13,700 13,513 
ni oN ne ale dae ..118,075 114,530 115,668 WOE, MOUUEEEE ec ceecescces eee ed os 32,924 14,531 14,168 
Same week year ago...... -. 87,897 13,672 13,551 
Chicago ..... MUTTON, carcass Week ending April 8, 1939........ ce alsbene 2,281 273 105 
Kansas City Week previous ........... =e S306 1,941 296 165 
8 Omaha settee Same week year ago...... nak gehen 1,800 167 20 
3. East St. Louis.. 
St. Joseph PORK CUTS, lbs. Week ending April 8, 1939... 90:0. 4-9-5 0on 493,648 368,732 
WVienita Week previous ............. “is 4 cesses cole 464,460 394,447 
Fort Worth Same week year ago.... 483,734 238,783 
le Philadelpbisz — , P q 
ada BEEF CUTS, Ibs. Week ending April 8, 1939. . 
saa New York & Jersey City. Week previous ....... 
Oklahoma City Same week year ago......... 
* Cincinnati 
’ De > 
0 St Paul LOCAL 
7 Milwaukee , > a, on 
i) CATTLE, head Week ending April 8, 1939...... : 8,156 1,475 
Total Week previous ...........-. axe . 9,908 1,904 
Ss. » week ye BP ctos0% ? aeabine 9,125 1,747 
SHEEP ame week year ago ) 747 
S Chicago? .... CALVES, head Week ending April 8, 1939........ os 13,995 2,710 
Kansas City 52’ Week previous ............ aaee sak 15,383 . 
NN irs 64:0 ,038 Ss. » week ye ri 14,283 
East St. Louis.. 10,041 Same wee YOAr AZO... 1... eer eer eeccee o° oo 
oe —_ ' 22,380 HOGS, head Week ending April 8, 1939................ 41,970 15,287 
. ux = H 7° - 
Wichita . se ws son Week previous .............++. io 47,078 18,456 
~ Fort Worth 9'805 Same week year ago.........- ‘: .. 45,652 13,863 
“ Philadelphia ’ 5 e ‘ 
= Indianapolis ; ,2ii 3113 SHEEP, head Week ending April 8, 1939. . sane 51,416 3,333 
ag New York & Jersey City.. 57,490 58,161 of. ee 57,490 
Oklahoma City .. 42% 4,117 4,197 5 re , 67,844 4,743 ° 
Olacinseati .. 2434 1/433 1'546 Same week year ago..... Keadebeeeoenee 7, 7 . 
Dp. Denver ... 6,899 8,394 6,666 Country dressed product at New York totaled 6,819 veal, 22 hogs and 5,119 lambs. Previous week 7,210 
St. Paul .. . 6,500 6,944 6,040 » 7 ¢ i y bove 
veal, 760 hogs and 909 lambs in addition to that shown above. 


Milwaukee = 1,634 1,171 1,049 







Total Che vedateesnic 219,833 2 
*Cattle and calves 


ge ae MARCH LIVESTOCK PRICES COMPARED 
March livestock prices at Chicago, as reported by U. S. Dept. of Agriculture: 
_ ST. LOUIS HOGS IN MARCH SLAUGHTER CATTLE AND VEALERS. HOGS. 






































1S vera wail Mar. Feb. Mar. Mar. Feb. Mar. 
00) Receipts, weights and range of top 1939. 1939. 1938. d 1939. 1939. 1938. 
“4 prices for hogs at National Stock Yards, Steers— ee aa ee 
“4 Ill. for March. 1939. wi : Choice, 750- 900 Ibs......$12.38 $ 9.02 Good and choice, 
- + ior March, 939, with compari- 900-1100 Ibs. . 12.64 9.42 — pe. $7.85 yo 
sons, reporte , . Sparks ae 1100-1300 Ibs... . 9.62 60-180 Ibs. 8.04 9.32 
~ reported by H. L. Sparks & Co.: iae0-1500 ibe... 9.69 ibs. 8.11 9.87 
a " Good,  750- 900 Ibs... 8.33 Ibs. 8.10 9.38 
1g oe tl 900-1100 Ibs... 8.52 Ibs. 7.98 9.31 
—— BS a z 1100-1300 Ibs... 8.67 Ibs. 7.78 9.16 
teceipts, head ..... 218,695 186,092 1300-1500 Ibs... 8.80 290-350 Ibs. 7.63 8.98 
Average weight, lbs.. 224 219 Medium, 750-1100 Ibs... 7.59 Medium, 
e- Lop prices: , 1100-1300 Ibs. . 7.90 140-160 Ibs. ....... woe 287% 869.90 «= 8.70 
Highest .. $8.30 $9.75 Common, 750-1100 Ibs. . 6.98 | | “ress 7.20 8.86 
Lowest . 7.10 8.85 Steers and Heifers 180-200 Ibs. 7.51 7.8 8.96 
Average cost ........ 7.42 8.99 Choice, 550- 750 Ibs...... 11.87 11.26 8.93 Packing Sows— 
Good, 550- 750 Ibs. . 9.99 9.83 8.06 Good, 
a . __ SREP, 7.12 8.24 
Heifers— ‘ c 2 on > OC 
U.S Choice, 750- 900 Ibs...... 10.86 10.99 8.87 aa aan 4 t 
wi - S. INSPECTED HOG KILL Good, | 750- 900 Ibs 9.87 9.72 8.13 = ia ES ae , aa 
' ; _ Medium, 550- 900 Ibs...... 8.87 8.57 7.41 ee, ase ee 18 
v. At eight points for the week ended Common, 550- 900 Ibs...... 7.55 7.23 6.60 ic aac Mi. sie = 
: April 7: Cows—All weights— Slaughter Pigs— 
a Seat _... 8.27 7.82 6.92 Good and choice, ides oan ‘ 
‘ hicago nines Galt .... ; 7.45 7.00 6.34 eer 7.19 7.56 8.81 
Kansas City - Medium .. 6.80 6.48 5.88 Medium, 
St. Louis & East St. I 
s - a & sous a. Louis. Common ... 6.18 5.99 5.43 100-140 Ibs, ............ 6.81 2.3%. 8.37 
Omaha Reina tea ident Low cutter and cutter.... 5.12 4.94 4.66 
Sioux City } Bulls (yearlings excluded)— LAMBS AND SHEEP. 
St. Joseph 9,986 10,191 all weight Lambs— 
St. Paul 25,823 36,649 é egate- » ae *hoice! 9 
d eictons Gee vcs ; 6.46 DE sco ccideed esate ves 9.40 9.18 8. 
Tots 245.319 300.510 218.929 Medium ....... 6.26 Good & choice?....... — See oS | 6a 
Total . ++ .245,319 300,510 218,222 Gale eal sane... 5.58 Medium & good*.......... 838 791 7 
“7 ; a rte eerrre re 7.13 6.66 6. 
é ee Vealers—All weights Yearling wethers— 
B Choice 9.61 Good & choice..... iar So aa 
CHICAGO PACKER PURCHASES OS Eee 8.49 Medium ......... ‘2tvce ae 6.52 
) ree ee 7.26 ane 
Purchases of livestock at Chicago by Cull and common... .. ae ee eee .... 5.02 4.64 4.76 
FHASES O es Oe a cago y Calves—250-400 Ibs.— Common & medium....... 3.69 3.40 3.46 
m the principal packers for the first four See ease Sa — 7.92 7.40 ~~ ictosel ted 
17 days this week were 20,390 cattle, 5,490 UE ce rins es scctaa tees sé 7.05 6.50 Sapa See 
i 217 108 » O,4e Medium : 6 6.00 5.90 2Lots averaging within top half of good grade. 
calves, 31,754 hogs and 28,845 sheep. OUR. eckncsnccsseei 5.2 5.2. 5.20 ‘Lots averaging within top half of medium grade. 
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PRAGUE POWDER 





Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Prague ‘“‘dry pickle’ is a PRE-PREPARED Powder, ready to do MELLOW, EASY CURING. 
The soft, mellow pickle enters the arteries by the constant pressure of our Big Boy Pump. 


We are making PRAGUE POWDER and PRAGUE 
POWDER Pickle available in every part of the world, 
making the ‘Safe, Fast Cure’’ possible. 


Why not use the “Short Time Cure’’? 
WE BELIEVE IN ARTERY PUMPING. We believe that 


PRAGUE POWDER Pickle 
is the best pumping pickle. 
It has the power of deep pen- 
etration; it gives a flavor in 
the cured hams. You need to 
Pump with PRAGUE POW- 
DER Pickle. It cures evenly. 
The color does not fade. 


A Smoked Tender Ham 


A 7 to 10 Day Cure. 





10% Pickle added by the Artery Pump method. 
A "Safe, Fast Cure.“’ 


The Only PRE-PREPARED CURE 


4 THE GRIFFITH LABORATORIES 


1415-1431 West 37th St. 


Chicago, Illinois 


Eastern Factory: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 








FLOOROSIS 
THIS EASY WAY|" 






Why put up with Floorosis 
(broken cement floors), when you 
can quickly and economicall 
make them as good as new with 
Cleve-o-Cement. Cleve-o-Ce- 
ment is the only positive cure for 
Floorosis. It is easy to apply and 
dries to a flint-like hardness over- 
night. 

Cleve-o-Cement is unaffected 
by freezing temperatures or ex- 
cessive moisture. Resists lactic 
and other acids. Cleve-o-Cement 
is the only patching cement that 
is guaranteed to stand up under 
cooling room conditions. Not an 
asphalt composition. Free your- 
self from Floorosis! Write today 
for illustrated bulletin and FREE 
TEST OFFER. 


Smooth, safe floors next morning 


THE MIDLAND PAINT AND VARNISH CO. 


9119 RENO AVE. 


Cleveland, Ohio 


CLEVE‘O-CEMENT 
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AIR CONDITIONING 


Provides a Superior Method for Food Storage 


IAGARA Air Conditioning Fan Coolers are 
designed to fill any need in food storage and 
Processing. By preventing the cooling process 
from drying outthe products, NiagaraFanCoolers 
retain weight and value in fresh f 
Niagara “No Frost’’—completely automatic— 
prevents icing of cooler coils— maintains ful] 
time operation at full capacity—less costly than 
brine spray—easier to maintain. 
Representatives in principal cities. Address 
inquiries to 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 
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Meat Packing 40 Years Ago 


(From The National Provisioner, April 15, 1899.) 


Swift & Company completed at Chi- 
cago what was said to be the largest hog 
house in the world. Eight stories high, 
of fireproof construction and fitted with 
elevators, it was erected at a cost of 
$150,000 to replace the structure de- 
stroyed by fire on February 23. 

Schwarzschild & Sulzberger Co. was 
awarded a government contract for 
1,500,000 lbs. of frozen beef to be 
shipped to troops in the Philippines. 
This was the largest one-shipment fresh 
meat contract on record, and was to be 
filled within ten days after the award. 
The company’s bid was 7.69c per pound, 
the total sum being $115,350. 

The week’s receipts of sheep at the 
Kansas City market were the largest for 
the year to date. 

Wichita plant of the Jacob Dold Pack- 
ing Co. established a new branch at 
Ardmore, Okla., in charge of H. B. De 
Ford, its Oklahoma City facilities alone 
having proved inadequate to keep up 
with demand. 

Meat extract business of Sir Thomas 
Lipton in City Road, London, was re- 
ported to be a great success, the product 
meeting with a ready sale in England. 
Most of the material was said to come 
from Queensland, Australia. 

Alaska Meat Co., Seattle, Wash., 
was incorporated with a capital of 
$150,000 by Frank Waterhouse and 
W. P. Prichard, Seattle; Charles Rich- 
ardson, Tacoma, and F. W. Seddon and 
L. E. Broome of London, England. 


A member of the Terminal Market at 
Philadelphia, Pa., returning from a trip 
to Cuba, reported that ice was selling 
in Havana at $20 per ton, the demand 
far exceeding the supply. 


Meat Packing 25 Years Ago 
(From The National Provisioner, April 18, 1914.) 

A bill to permit the Rockefeller In- 
stitute to establish an experiment sta- 
tion in New Jersey for research work 
in connection with developing a remedy 
for bovine tuberculosis, hog cholera and 
other animal diseases was vetoed by 
the governor of New Jersey, halting the 
plan for the time being. Opposition to 
the bill was sponsored by anti-vivisec- 
tionist groups. 

River Plate Fresh Meat Co., Ltd., and 
James Nelson & Sons, Ltd., the two 
largest British concerns in the Argen- 
tine meat importing trade, were re- 
ported to have merged, total capital 
stock of the new organization reaching 
$10,000,000. The firm was ultimately 
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to become known as the British & Ar- 
gentine Meat Co. 

Jones Cold Store Door Co., Hagers- 
town, Md., announced that as of Sep- 
tember 1, 1914, the corporate name of 
the firm would become the Jamison Cold 
Storage Door Co., with no changes in 
personnel or organization contemplated 
at that time. 

Swift & Company planned erection 
of a cottonseed oil mill and fertilizer 
plant at Augusta, Ga. 

Memberships in the Chicago Board of 
Trade sold at $2,200 net to the buyer. 


Firm of Hoehn & Mayer, New York 
City, founded in 1864, was dissolved by 
mutual consent of Jacob Hoehn and 
Max Mayer, Mr. Hoehn continuing the 
business under firm name of Jacob 
Hoehn. Mr. Mayer with his son, Benja- 
min H. Mayer, organized the new firm 
of Max Mayer & Son. 

Gary Packing Co., Chicago, IIll., was 
incorporated by J. B. Graydon, E. B. 
Russell and G. C. Gaier with initial 
capital of $30,000. 

William G. (“Bill”) Agar of Des 
Moines, Ia., one of the best known men 
in the meat industry, was made gen- 
eral manager of Dunlevy & Bro. Co., 
Pittsburgh, Pa. Mr. Agar was one of 
the heads of the Agar Packing Co., 
Des Moines, and had lately headed the 
Des Moines Packing Company. 


and DOWN ‘ MEAT TRAIL 





Chicago News of Today 


Oscar G. Mayer, who finds time aside 
from his duties as president of Oscar 
Mayer & Co., to serve as president of 
the Chicago Association of Commerce, 
recently announced that the association 
was launching an immediate campaign 
to raise a fund of $250,000 to promote 
Chicago as a vacation center. Members 
of a steering committee appointed to 
supervise development of the advertis- 
ing program include Philip D. Armour; 
John Holmes, president, Swift & Com- 
pany, and Mr. Mayer. 


W. W. Shoemaker, vice president, 
Armour and Company, will participate 
in a round table discussion on April 18 
on the topic, “What Is America’s Future 
in the International Market?” The dis- 
cussion will be staged before a meeting 
of the Chicago Woman’s Club by sev- 
eral prominent Chicago industrial and 
business leaders. 

William E. Borman, representative of 
Wilder & Co., Chicago leather firm, and 
vice president of the Chicago Hide & 
Leather Association, died on April 7 
following an emergency appendicitis 
operation. Mr. Borman, 40 years of age, 
had been connected with Wilder & Co. 
for 23 years, and was well known to 
members of the trade. 

E. J. Foertsch, chief engineer for 
Wilson & Co. at Buenos Aires, Argen- 





ON A TRIP THROUGH LOS ANGELES YARDS 


During the recent Los Angeles visit of E. A. Cudahy, jr., president of the Cudahy 

Packing Co., he made a trip through the yards under the guidance of J. A. McNaugh- 

ton, vice president and general manager of the Los Angeles Union Stock Yards. LEFT 

TO RIGHT.—Mr. McNaughton, Mr. Cudahy and Charles Roberts, manager of Los 
Angeles branch of Cudahy Packing Co. 
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OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 














Pep up THE flavor of ham 
with Mapleine, the flavor- 
improver supreme, and 
you'll pep up ham sales. 


SUCCESS SECRET. Maple- 
ine, a pure non-maple veg- 
etable flavoring, brings out 
the sweet nut-like flavor of 
baked ham. Dissolve 7 
pounds sugar in % gallon 
water. Add % to 1 ounce 
Mapleine. Brush ham with 
syrup before cooking. 


BARBECUED FRESH 
HAM. New! Delicious! 
Fresh ham, barbecued in a 
Mapleine- seasoned sauce. 


4 MAPLEINE FORMULAS 
TO BOOST HAM SALES 


Popular for delicatessens 
and baked meat outlets. 
Write for tested formula. 
ADDS NEW APPEAL. 
Mapleine improves the fla- 
vor of brine cure, dry cure 
or pumped hams. Write for 
free instructions. 


FREE. Profit-making formulas. 
Get your copies of tested-in- 
use formulas, plus free try-out 
bottle of Mapleine. Write now. 
Crescent Mfg. Co., 642 Dear- 
born St., Seattle, Wash. Order 
Mapleine from your regular 
supplier or Crescent Mfg. Co. 















MAPLEINE 


& eo -. 
Imitation Maple Flavor 
BRINGS OUT NATURAL FLAVOR OF MEATS 


















PITH, NO FIBRE! 


Dry Essence of Natural Spices dis- 
solvescompletely because all pith, 
fibre, and foreign matter is re- 
moved. Only the finest ingredients 
that definitely contribute to the 
high quality standard of STANGE 
Products are used in this flavorful 
and uniform seasoning. Start us- 
ing Dry Essence of Natural Spices 
atonce. Write for generous free 
samples! 


Wh. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles; 1250 
$s ¢ San Franci In Canada: J. H. Stafford 
Industries, Lid. 24 Hayter St., Toronto, Ont. 











Cleveland 





TESTED! TESTED! PROVED! 


BEEF CLOTHING 


PATERT APPLIED FOR 


LOOK FOR THE BLUE STRIPE 





“The Successor to Wasteful, Old-Fashioned Shrouds” 
FULL-SIZE WORKING SAMPLE FREE! WRITE TODAY! 


THE CLEVELAND COTTON PRODUCTS CO. 


Ohio 














F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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tina, was a Chicago visitor this week. 

W. F. Jacobs, president, Harlowton 
Meat Co., Harlowton, Mont., was a Chi- 
cago visitor this week. 

Dr. Edward L. Lloyd, former chief of 
the market data section of the Bureau 
of Foreign and Domestic Commerce, is 
now a member of the staff of the A. C. 
Nielsen Co., an organization engaging 
in market research. Dr. Lloyd was at 
one time professor of marketing at 
Oklahoma A. & M. college. 

H. Walter Bachman, veteran packing- 
house employe, passed away in Chicago 
on April 4. He was employed by Ar- 
mour and Company for many years at 
East St. Louis, Ill., and Ft. Worth, Tex., 
and by Adolph Gobel, Inc., Brooklyn, 
N. Y. For the past two years he had 
been with Miller & Hart at Chicago. 

Death of William H. Fogarty, vice 
president of Johns-Manville Sales Cor- 
poration, occurred 
in Evanston hospi- 
tal on April 9, as 
the result of a 
heart ailment. Mr. 
Fogarty, who was 
62 years of age, 
had spent 27 of his 
30 years with 
Johns-Manville in 
the company’s Chi- 
cago office. He was 
recently trans- 
ferred from the 
Chicago district 
managership to his 
position as assis- 
tant vice president 
of the sales corporation, at which time 
he was succeeded by Corydon H. Hall. 





W. H. FOGARTY 


New York News Notes 


Death of Milton Katzenstein, familiar 
figure in the fat rendering industry in 
New York City, occurred on March 30. 
Mr. Katzenstein, who was 46 years old, 
was one of the owners of Katzenstein 
Bros., a rendering firm, and had been 
connected with the business more than 
a quarter of a century. 

Arnold van Hessen, managing direc- 
tor, N. V. Abattoir Products Co., sau- 
sage casings firm of Rotterdam, Hol- 
land, and Mrs. van Hessen, arrived on 
the s. s. Aquitania on March 31. After 
spending a few weeks in New York they 
will motor West to visit old friends in 
the meat industry. Mr. van Hessen paid 
an extended visit here during the winter 
of 1932-1933, at which time he was pres- 
ident of Van Hessen & Co., Hamburg, 
Germany. While arrangements have not 
yet been completed, Mr. van Hessen may 
remain in this country for several years, 
in which event he will reside in Los 
Angeles, Calif. He plans to import 
sheep casings for sale here and to con- 
tinue his activities in buying American 
hog and beef casings for shipment 
abroad. 

After spending considerable time in 
Spain and France on business, W. L. 
Talbot, casing department, Wilson & 
Co., returned on the Aquitania on March 
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LONG SERVICE TO THE FOOD FIELD 


Long service to the meat and other food trades through his contribution to better 
hotel management and better food in hotels is the record of John Willy, veteran 
publisher of Hotel Monthly, who was honored at a luncheon recently celebrating his 
80th birthday. Mr. Willy is widely known among meat men serving the hotel trade. 





Seated second from the left, he is here shown surrounded by some of his intimates in 

the publishing field and his hotel men hosts. On his right is Paul I. Aldrich, pub- 

lisher of THE NATIONAL PROVISIONER; on his left, E. C. Hole, publisher 

of American Lumberman; and at the far right, E. T. Clissold, publisher of Baker’s 

Helper. The luncheon was held at the Bismarck Hotel in Chicago, with Karl and Otto 
K. Eitel among the hosts. 





31, and after visiting a few days in New 
York, left for headquarters at Chicago. 


F. W. Quinn, sausage casing depart- 
ment, Kingan & Co., Indianapolis, Ind., 
was a Visitor to New York for several 
days during the past week. 

C. A. Dwyer, beef department, Wil- 
son & Co., Chicago, was a visitor in 
New York last week. 


Baked Polish ham and other meat 
products will be among delicacies 
served at the Polish Restaurant, to be 
operated in connection with the Polish 
Pavilion at the New York World’s Fair. 
The attraction will feature facilities for 
open-air dining on a spacious terrace, 
in the spirit of Warsaw sidewalk cafes, 
a modernistic dining room and a Polish 
tavern accommodating 75 guests. The 
unique building housing these facilities 
was designed by a famous Warsaw 
artist-architect commissioned by DAL, 
Inc., representing the meat packers of 
Poland. 


Countrywide News Notes 


Arthur T. Danahy, president, Danahy 
Packing Co., Buffalo, N. Y.; Raymond 
G. Danahy, vice president, and S. Edgar 
Danahy, secretary and traffic manager 
of the firm, were on hand to greet more 
than 200 local meat dealers and mem- 
bers of their families who attended the 
annual inspection of the plant on April 
3. Arthur Danahy reported that the 
company slaughters each week between 
1,500 and 2,000 hogs, 225 cattle, 400 
calves and 300 lambs. 


Miami Beach, Fla., and Nassau were 
among the points visited during an 
Easter vacation trip by George Peet, 
founder of the G. M. Peet Packing Co., 
Chesaning, Mich., and Harley D. Peet, 
president of the firm. 


Recent promotions at the Sioux Falls, 
S. Dak., plant of John Morrell & Co. in- 
clude placing of Robert Lowe in charge 
of by-products department sales; trans- 
fer of Sam Payne to the Savory Foods 
division, where he will head butter and 
cheese sales; and promotion of Mitchell 
Wear to assistant office manager. 





E. S. Waterbury, general manager, 
Armour and Company, Omaha, Neb., is 
retiring at the end 
of April after 43 
years of continuous 
service in the pack- 
ing industry. He 
was head of the 
provision depart- 
ment of Morris & 
Co. and was recog- 
nized as an author- 
ity of the provision 
markets. He also 
had charge of hog 
buying for the 


company. When 
Morris was taken 
E. S. WATERBURY ver by Armour 


and Company he 
became an executive in the provision de- 
partment of Armour at Chicago, and 
later went to Omaha as general man- 
ager, where he has been for some years. 
“After 43 years of continuous service,” 
says Ed, “it is going to be quite a nov- 
elty for Mrs. Waterbury and me to be 
bosses of our own time. We will spend 
a few months being gypsies, as we are 
going to get in the car and go when 
and where we please.” 

Death of James J. Mullaney, dry sau- 
sage sales representative for Armour 
and Company, occurred on March 31 
while Mr. Mullaney was visiting the 
Hazleton, Pa., branch of the firm. He 
was formerly manager of the Bing- 
hamton, N. Y., and Jermyn, Pa., 
branches of Armour and Company, and 
credit manager at Scranton, Pa. 


H. H. Twedell, former abattoir super- 
intendent for Geo. A. Hormel & Co. at 
Austin, Minn., is now handling a car 
route operation for the company in 
Peoria, Ill., where he also plans to de- 
velop a project of his own. Oscar Hol- 
leque has replaced Mr. Twedell as abat- 
toir superintendent. 

J. A. Stroud has assumed his new 
duties as branch house manager for 
Wilson & Co. at Savannah, Ga. 

Wilmington Dressed Beef Co. has been 
chartered to deal in livestock at Wil- 
mington, Del. Applicants for the char- 
ter were Sydney Hoffman, Abraham 
Hoffman and Francis A. Reardon. 
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RECENT 
PATENTS 





New Devices Relating to 
Meat and Allied Indust- 
rieson Which U.S.Patents 
Have Been Granted 











Method of Defrosting Meat.—George 
A. Hormel, Los Angeles, Calif., assignor 
to Geo. A. Hormel & Co., Austin, Minn. 
Method of defrosting meat which com- 
prises immersing the pieces of meat in 
a body of hot water at a charging sta- 
tion, propelling the water to cause it to 
flow as a stream through and among 
the pieces of meat and move them pro- 
gressively, etc. Granted September 13, 
1938. No. 2,130,237. 


Carcass Treatment Means.—Leon L. 
Cadwell, Chicago, IIl., assignor to In- 
dustrial Patents Corp., Chicago. In a 
device for the treatment of animal car- 
casses, means for securing the neck and 
foreshanks in relatively retracted posi- 
tion comprising a _ substantially T- 
shaped three-point hook member. 
Granted December 13, 1938. No. 2,- 
140,150. 

Meat Treating Method.—Harry H. 
McKee, Chicago, IIl., assignor to Swift 
and Co., Chicago. Method consists of 
quickly chilling a fresh carcass portion 
to such a degree that the exterior part 
is more or less frozen while the inner 
part remains relatively unfrozen, then 
tempering the carcass portion by letting 
it stand at a higher temperature for a 
brief period, etc. Granted December 13, 
1938. No. 2,140,162. 

Meat Cooking Method.—Harry H. 
McKee, Chicago, IIl., assignor to In- 
dustrial Patents Corp., Chicago. Method 
comprises placing meat in a container 
under pressure, cover of container being 
positioned below the sides thereof and 
provided with a space between the cover 
and sides whereby juices may rise above 
cover, subjecting meat to action of heat, 
smoke and steam, etc. Granted Decem- 
ber 13, 1938. No. 2,140,163. 


Treatment of Sausages.—Rex W. 
Reeve, Palos Park, IIl., assignor to In- 
dustrial Patents Corp., Chicago.—Met- 
hod of tendering casings on sausages 
which comprises mechanically partially 
rupturing the tissue of the casing mem- 
brane by treatment with an expansible 
fluid. Granted December 13, 1938. No. 
2,140,166. 

Apparatus for Refrigeration.—Mikail 
T. Zarotschenzeff, Rochester, N. Y., as- 
signor by mesne assignments to Z Pack 
Corp., Jersey City, N. J. In a refrig- 
erating apparatus including a chamber, 
a carrier movable into said chamber and 
having a series of shelves supporting 
food products, and means on said car- 
rier for discharging refrigerating media 
to contact the food products carried 
thereon substantially on all surfaces 
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thereof. Granted September 27, 1938. 
No. 2,131,131. 


Meat Cutter.—Charles W. Dieck- 
mann, Chicago, Ill. Cutter for a meat 
grinder comprising a spider having a 
hub adapted to be driven by and 
mounted on a shaft, flared heads fixed 
on and projecting from one face of the 
spider, formed of a stamped plate of 
metal and comprising an integral hub 
and a series of radial arms, etc. Granted 
September 27, 1938. No. 2,131,429. 


Sausage-Linking Machine.—Louis A. 
Molin, Chicago, Ill., assignor to Visking 
Corp., Chicago. Sausage linking machine 
including a pair of spaced conveying 
rollers adapted to support a stuffed 
sausage casing therebetween, means for 
driving one of rollers with a step-by- 
step movement to feed casing to sta- 
tionary linking mechanism, said mech- 
anism including a flexible loop-forming 
strip surrounding casing between said 
rollers, etc. Granted October 18, 1938. 
No. 2,133,463. 


Means for Shaping and Smoking 
Meats.—Robt. W. Mitchell, Allentown, 
Pa. Device for smoking dried beef, in- 
cluding a body having a bottom, opposed 
side walls and an end wall all formed 
of open-work material, and a pressing 
member having an angular end portion 
pivotally engaged with one end of the 
bottom of the body and a lever extend- 
ing through one end wall of the body 
and pivotally engaged with the adjacent 
extremity of the pressing member, the 
lever having a suspension hook at its 
outer end and being curved in its length 
whereby to cause the inward movement 
of the pressing member under the 
weight of the material contained within 
the body when said body is in a sus- 
pended condition. Granted October 18, 
1938. No. 2,133,667. 


Process of Aging and Pickling Meat.- 


—Chas. C. Guthrie and Wm. S. Mc- 
Ellroy, Pittsburgh, Pa. Method of hot 
aging meat which comprises subjecting 
it to a temperature between about 110 
degs. F. and 140 degs. F. under unde- 
humidified conditions and maintaining 
the same at such temperatures for nec- 
essary length of time; also, heating a 
pickling solution to a temperature be- 
tween about 110 degs. F. and 140 degs. 
F. and immersing meat in said solution 
for necessary period of time to develop 
desired properties. Granted November 
1, 19388. No. 2,135,334. 


Sausage and Method of Preparing 
Same.—Lillian M. Kern, Portland, Me., 
assignor, by mesne assignments, to Sid- 
ney H. Rabinowitz, Brookline, Mass. 
As an article of manufacture, a sausage 
of the weiner or frankfurter type with 
a cellulose casing having a rupturing 
perforation therein formed after the 
sausage has been smoked and cooked. 
Granted November 8, 1938. No. 2,136,- 
106. 


Meat-Slitting Machine.—Joseph P. 
Spang, Quincy, Mass. Meat-supporting 
plate for a meat-slitting machine pre- 
senting on one side a smooth non-per- 
forated face free from projections and 
adapted to have a free sliding move- 
ment over a supporting member of the 





slitting machine thereby to carry a 
slice of meat beneath the knives; other 
side of plate constituting a meat-sup- 
porting surface, etc. Granted March 7, 
1939. No. 2,149,407. 


Meat-Slitting Machine——Joseph P. 
Spang, Quincy, Mass.—Meat-slitting 
machine comprising a set of knives, a 
rocking platform beneath the knives 
swingable from a position in which one 
end is elevated to a reverse position in 
which the other end is elevated, a meat- 
supporting turntable movable on the 
platform from its elevated end to its 
lower end by which a slice of meat is 
carried beneath the knives, and means 
to turn the turntable by its initial move- 
ment away from one end of the plat- 
form. Granted March 7, 1939. No. 
2,149,638. 


Food Chopper.—Hans E. A. Rable, 
Philadelphia, Pa., assignor to Enter- 
prise Mfg. Co., Philadelphia. Food 
chopper comprising base, motor on base, 
grinder casing supported by standard 
on base, scroll in said casing and having 
a polygonally tipped shank freely ex- 
tending through an opening in the 
standard-confronting wall of the casing, 
etc. Granted November 29, 1938. No. 
2,138,203. 


Apparatus for Preparing Food Prod- 
ucts.—F rank W. Trabold, Detroit, Mich. 
A mold device for preparing frank- 
furters and the like, comprising a metal- 
lic plate member with at least one elon- 
gated depression in the form of a 
channel having grill work bottom and 
side walls and adapted to receive a 
casing substantially filled with meat 
products, said channel having jaw mem- 
bers at spaced intervals, etc. Granted 
November 29, 1938. No. 2,138,260. 


Method of Cooking Meats.—Harry H. 
McKee, Chicago, Ill., assignor to Indus- 
trial Patents Corp., Chicago. Method of 
treating hams which comprises subject- 
ing the ham simultaneously to action of 
heat and smoke in a saturated atmos- 
phere, the temperature being maintained 
at 190 deg. to 195 deg. F. until inside 
temperature of ham reaches approxi- 
mately 125 deg. F., the temperature 
being then reduced to from 160 to 165 
deg. F. and maintained at this point 
until ham is thoroughly cooked. Granted 
November 22, 1938. No. 2,137,898. 


Portable Stock Holder.—William D. 
Haigh, Coulterville, Calif. Stock holder 
comprising open frame adapted to be 
disposed in a stock chute in vertical 
position, pair of articulated holding bar 
units extending between opposite mem- 
bers of the frame in spaced relation, ete. 
Granted February 28, 1939. No. 2,148,- 
551. 


Sausage Patty Machine—Bernard J. 
Sadoff, Buenos Aires, Argentina, as- 
signor to Industrial Patents, Corp., Chi- 
cago, Ill. An attachment for a sausage 
patty forming machine of the type hav- 
ing a forming horn comprising a shelf, 
including a paper platform opposite 
forming horn, and a receiving platform 
between and below said paper platform 
and said forming horn. Granted Novem- 
ber 22, 1938. No. 2,137,901. 
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WHOLESALE DRESSED MEAT PRICES 
- Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
7. cultural Economics at Chicago and Eastern markets on April 13, 1939. 
Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
Pp. STEERS, Choice’: 
I 5s we $17.00@18.50 i... . ee ee $17.50@18.50 _—.............. 
4 GUOMPINR: 55.5 ccc ccccossescca 17.00@18.50 |... es 17.50@ 18.50 18.50@19.50 
a OO-100 HA. ...........ccccccees 17.00@18.50 17.50@18.50 17.50@18.50 18.50@19.50 
: 700-800 Ibs. ..... ee an 17.00@ 18.50 17.50@18.50 17.50@18.50 wesc eee 
2S 
STEERS, Good! 
- 400-500 Ibs. ... ie ae 15.00@17.00 eee 15.50@17.50 a... -s . 
in 500-600 Ibs. va ee 2 fk Beer eee 15.50@17.50 16.50@ 18.50 
600-700 Ibs. .................... 15.00@17.00 15.50@17.50 15.50@17.50 16.50@ 18.50 
t- 700-800 Ibs. veseecesos ceases STOOD 15.50@17.50 15.50@17.50 wae eee 
1e STEERS, Medium!: 
ts DUM oo ck vceseusccuecees 14.00@15.00 _—s.......... .... 14.50@15.50 15.00@16.50 
= MIRE 5c osctntanca ncvacken 14.00@15.00 14,50@15.50 14.50@15.50 15.00@16.50 
is STEERS, Common (plain)?!: 
. 400-600 Ibs. ..... Berea 13.50@14.00 13.50@14.50 13.50@14.50 wees seen 
. COWS (all weights) : 
“ Choice ie 10000s0s%) eee ~~ Dees St | ee 
oO. ETE araeigia« 1 dakieiels ace i: .. 12.50@ a4 13.00@ 13.50 
Medium ...... werwe's vécaietets .00@ 12.5) 2. 12 12.00@13.00 
Common (plain) . versace’ 11! 50@12 2 “0 1.50@12 00 ie ‘50@12 >. ‘00 11.00@ 12.00 
e 
? Fresh Veal and Calf: Manufactured under the following 
” patents: No. 1,690,449 dated Nov. 
rd VEAL (all weights) :? 6, 1928 and No. 1,921,231 dated Aug. 
e Se Ase weRe 14.50@16.00 16.00@17.00 15.50@17.00 16.00@17.00 8, 1933. Other Patents Pending. 
d ooee ee . sew 13.00@ 14.50 14.00@16.00 ye ony os ages ped 
: edium - visssrseee 11,50@13.00 12.00@ 14.00 11.50@13.5¢ 3.00@15. ° 
e Common (plain) .....2././1!)!) 10:00@11.50 11.00@ 12.00 10.00@11.50 12.00@ 13.00 Outstanding Reasons 
= CALF (all weights)? *: FOR 
RE 3 0/e-y tald.6.0'5 A. w/ows abide ee Selena toseveece®: iebmeedewse — eamaneees : 
1e Good ...... so Llissssee 12,50@13.50 ceo 12.50@14.50 00 lle: ) 
“4 ae . ae eee 11.50@12.50 ‘cceeweeew 11.50@12.50  ....... ar ko 
’ Common (plain) ..... wala bibscle 11.00@ 11.50 Snew) cae 11.00@11.50  —«_—ss nn wceceeee 
Oo. 
Fresh L ° . 
a Nation-wide Acceptance! 
d- LAMB, Choice: 
h 38 Ibs. down... -s sees 18,00@19.00 19.00@20.00 19.00@20.00 20.00@21.00 1 
: 39-45. ibs. :. 2. 17.00@18.00 18.00@19.00 18.00@ 19.00 9.00@20. 
k- 46-55 Ibe. .... i “22 1600@17.00 — 17,00@18.00 —17.00@18.00 _—-18.00@19.00 - Cooks complete batch of sausage 
1- LAMB, Good: in single operation. 
n- 88 Ibe. “down .. 17.00@18.00 18.00@19.00 18.00@ 19.00 19.00@ 19.50 9 
-45 Ibe. . chaaehes 16.00@ 17.00 17.00@ 18.00 17.00@1 00@ 19. . 
a 46-55 lbs. . “TITETITE! 15500@16.00 16.00@17.00 16.00@17.00 17.50@18.50 - Costs less to own and requires 
id LAMB, Medium: less time to operate. 
a All weights ... Leseeeesees 15,00@16,00 16.00@17.00 16.00@18.00 17.00@18.00 3 ' 
at LAMB, Common (plain) : « Produces perfect sausage at al 
n- MR PEM os vs cccacin . 14,00@15.00 15.00@16.50 15.00@16.00 i... . ss ss ss times. 
2d MUTTON (Ewe) 70 Ibs. down: 
BP Fie fait ecken<suacsc oon .. 10.00@11.00 —11.00@ 12.00 -:11.50@12.50 i... 4. Results in great savings from 
Medium ..... LIIDTITITD “9!00@10:00 10.00@11.00 10.50@11.50 °..... ie 
HT. Common (plain) ...+.. 8.00@ 9.00 9.00@10.00 9.50@ 10.50 pineesiade minimized shrink. 
S- 
of Fresh Pork Onte: 5. No tangled, burst or broken 
t- LOINS: : sausage. 
Y BR ccc BON RMI Hamganes arsgungs 
-12 Ibs. . ; - A , 5 7.50@18. : p18. ° 
_ 12-15 Ibe. oo... sss. s ss. 16.00@17.00  —:16.50@17.50 —-16.50@17.00 —-:16.00@ 17.00 6. Applies color and cooks sausage 
oy RENO RRR RCO Re: 14.00@15.00 15.00@ 16.00 15.00@ 15.50 14.50@15.50 ; fi 
: SHOULDERS, Skinned N. Y. Style: at same time. 
e -12 Ibs. . Paonte oo Sa Oe Os vss nbweaes 5 5 3.50@ 14.50 
j — ene: ———— 7. There's a model to fit your space 
- PICNICS: : 
re 6- 8 Ibs. .. a . 10.50@11.00 eo eo rar requirement. 
55 BUTTS, Boston Style: . 
nt 8m <....- " .... 14.50@15.50 pa haaee 15.50@17.00 15.00@16.50 | The JOURDAN Process Cooker's auto- 
od SPARE RIBS: matic percolating system accomplishes 
Half Sheets . 11.00@12.00 wslezaeteee , seeeenekate- Sasa leeee truly remarkable results. The circulating 
D ee action renders every sausage clean, 
Regular ve Vind eRe eens yene i re a ae ry a eT ‘ tt ti d niform! The JOURDAN 
er ? Includes heifer 300-400 Ibs. and steer down to 300 Ibs. at Chicago. * ‘‘Skin on’’ at New York and Gira “= = - z 
De Chicago. * Includes sides at Boston and Philadelphia. Cooker is suited exactly to modern sau- 
al sage cooking needs... write for full 
ad particulars today! 
n- ; , 
“ CHAIN STORE SALES ported for the like period of 1938. Sales 
oo for the 12 weeks ended March 25 aggre- 
- 1 f I h 1 
' Sales of Safeway Stores, Inc.,for the gated $5,090,077, which was 30.2 per 
four weeks ended March 18 were $28,- cent above sales of $3,909,087 recorded 
J. 661,363, an increase of 3.5 percentover for the corresponding period last year 
s- the $27,678,052 figure recorded for _ by the company. PROCESS COOKER CO 
i= corresponding period of 1938. Cumula- Sales of Kroger Grocery & Baking Co. - 
re tive sales for the 12 weeks ended March f 
; 18 amounted to $82,176,458, an advance *°° the four weeks ended March 25 were 814-32 West 20th St., Chi 1 
an cent over last vear’s corre. °1406,477, an increase of 1 per cent es +, VNicago, il. 
f, + A eg year's corre- over the corresponding figure of $18,- WwW Office: 
te sponding figure of $81,665,557. 161,669 reported for the period last estern ice: 
m Union Premier Food Stores, Inc., an- year. Cumulative sales for the first | 3223 San Leandro St., Oakland, Calif. 
m nounce sales for the four weeks ended’ three periods of 1939 totaled $53,603,- 
n- March 25 of $1,785,809, an increase of 217. This was 1 per cent below 1938 
86.3 per cent over the $1,309,936 re- figures for the same period. ee ad 
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WHOLESALE FRESH MEATS 
Carcass Beef 


Apr. 12, 1939. 

Prime native steers— 

400- 600 -191%4@20 

600- 800 191,420 

800-1000 -20 @20% 
Good native steers 

400- 600 .164%@17 

600- 800 16 @17 

800-1000 .164%417 
Medium steers 

400- 600 -144%@15 

600- 800 144%@15 

800-1000 ..144%@16 
Heifers, good, 400-600 16 @li 
Cows, 400-600 ~ -12 @13% 
Hind quarters, choice a2 
Fore quarters, choice @15% 

Beef Cuts 


Steer loins, prime 
Steer loins, No. 1 
Steer loins, No. 2...... 
Steer short loins, prime 
Steer short loins, No. 1 


Steer short loins, No. 2 
Steer loin ends (hips) 
Steer loin ends, No. 2 
Cow loins 
Cow short 
Cow 


loins 
loin ends (hips) 


Steer ribs, prime. 
Steer ribs, No. 1 
Steer ribs, No. 2 
Cow ribs, No. 2 
Cow ribs, No. 3 
Steer rounds, prime 
Steer rounds, No. 1 
Steer rounds, No. 2 
Steer chucks, prime 
Steer chucks, No. 1 
Steer chucks, No. 2 
Cow rounds 

Cow chucks 


Steer plates 
Medium plates 
Briskets, No. 1 
Steer navel ends 
Cow navel ends 
Fore shanks 
Hind shanks 


Strip loins, No. 1 buls. 
Strip loins, No. 2 
Sirloin butts, No. 1. 
Sirloin butts, No. 2 


Beef tenderloins, 
Beef tenderloins, 
Rump butts 
Flank steaks 
Shoulder clods ; 
Hanging tenderloins 
Insides, green, 6@8 Ibs 
Outsides, green, 
Knuckles, green, 


No. 1 
No, 2 


5@6 Ibs 


5@6 Ibs. . 


Week ended 


. unquoted 
a | 


: a. 
° unquote “dd 
50 
q 31 


° “— 
a4 


@21 
als% 
@134% 
unquoted 
@ij 
@16% 
. unquoted 





@lji% 
@li% 


Beef Products 


Brains (per Ib.) 
Hearts .... 
Tongues 
Sweetbreads 
Ox-tail, per Ib 
Fresh tripe, plain 
Fresh wwe, H. Cc 
Livers 


Kidneys, per ae 


Choice carcass 
Good carcass 
Good saddles 
Good racks 
Medium racks 


@i7 
@lo 
az 
@ii 
@i2 


Veal Phadiene 





Brains, each @10 
Sweetbreads @36 
Calf livers @55 
Lamb 
Choice lambs @19 
Medium lambs a 18 
Choice saddles Ds 
Medium saddles 
Choice fores 
Medium fores 
Lamb fries, per Ib @32 
Lamb tongues, per lb @iij 
Lamb kidneys, per Ib @21 
Mutton 
Heavy sheep @10 
Light sheep @12 
Heavy saddles @i4 
Light saddles @i6 
Heavy fores @ 8 
Light fores @ 9 
Mutton legs @16 
Mutton loins @l2 
Mutton stew .. @i 
Sheep tongues, per Ib. @1334 
Sheep heads, each @ll 
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Cor. week, 
38. 


15% @16 
15% @16 


154% 


10 


@16 


@16 
@l4 
@20 
@i13 
@ll 


@ll 
@40 
@42 


@18 
@li7j 
@21 
@20 
@15 
@l4 
@30 
@15 
@20 


@10 


Fresh Pork and Pork Products 



















Pork loins, 8@10 Ibs. av. @17% @21 
DE. vrcneecteesnceove @13 @i13 
Skinned shoulders ....... @i4 @15 
ear re @32 @35 
BRNO FING cccccecceccecs @l2 @i2 
Back fat . @ 8 @10 
Boston butts “ @15 @18 
Bonele 88 _ cellar 

tr DE weesdcveeanse @20 @20 
Hocks @10 @i1o0 
so eae en eide ge aoe @10 @ll 
Neck bones @ 4 @ 5 
Slip bones q@lil @ll 
Blade bones . @il @l2 
Pigs’ feet ‘ cee wate @ 4 @ 4% 
Kidneys, per Ib. alo @g9 
Livers arate a Ae @l0 @ 8% 
Brains eet cewens @ 9 @ 9 
Ears ckiusliweaeees @ 4 @ 6 
Snouts ae ere @ 5 @ 9 
Heads ‘ ieeieewins te @ 6% @ 7% 
Chitterlings “re @ 6% @i 

DRY SALT MEATS 

Clear bellies, 14@16 Ibs............... @ 9%n 
Clear bellie a's Saya. catara ee @ 9% 
Rib bellies, 25@30 lbs.............. @ 8% 
le. DG, DEE Bibs io cccweesecevoess @ 5% 
Fat backs, 14@16 Ibs.............. @ 5% 
I E's. .’s/odre-o'9'sisieinele.e'e @ 7% 
PE aac aencce tea cePecceaee eee 6 @ 6% 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 1 





| PPP Tree Terr errr ee @21% 
Fancy skd. hams, 14@16 lbs., parchment | 

OER OO @23 
Standard reg. hams, 14@16 lbs., —- @21 
Picnics, 4@8 lbs., short shank, plain...15 @16% 
Pienics, 4@8 lIbs., long shank, plain 144% @15 
Fancy bacon, 6@8 lbs., parchment paper. 214%@2 
Standard bacon, 6@8 ibs., GEIB ccccsees 1814 @19% 


No. 1 beef sets, smoked 
ee ea so sesoreeseseens 
Knuckles, 5@9 Ibs. 
Cooked hams, choice, skin on, fatted.... @35 








Cooked hams, choice, skinless, fatted.... @36 
Cooked picnics, skin on, fatted..... . @27% 
Cooked picnics, skinned, fatted........ @28% 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces 

100-125 pieces 

NEN 6: 6.0440 60:0. 0:010:6:0.6.0 

Brisket pork ...... 

Clear plate pork, 

DEE Shonceeseseserepenvccriedecarnese 

Extra plate beef 


VINEGAR PICKLED PRODUCTS 


fe US UE ee err $14.50 
Lamb tongue, short cut, 2 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. 
Pocket honeycomb tripe, 200-Ib. 


SAUSAGE MATERIALS 
(Packed basis.) 


Regular pork trimmings....... 
Special lean pork trimmings & aA 
Extra lean pork trimmings 95%...... 
Pork cheek meat (trimmed)........ 
Pork hearts ....... Beles 

Pork livers . — 
Native boneless bull meat (heavy y) 
Shank meat ‘ 

Boneless chue ks" 

Beef trimmings 

Beef cheeks (trimme “d) . 
Dressed canners, 350 Ibs. 
Dressed cutter cows, 
Dr. bologna bulls, 
Pork tongues, 








and up... aa 
400 Ibs. and up.... 
600 Ibs. and up...... 
eanner trim, S. P. 





DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton........... 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk 


Country style sausage, smoked..... 
Frankfurters, in she ep eee 
Frankfurters, in hog casings 

Bologna in beef bungs, choice.......... 


Bologna in beef middles, choice... 
Liver sausage in beef rounds.. 
Liver sausage in hog bungs 
Smoked liver sausage 
DIED « cra:a0:s  9:0:4.2:4:60-4.0.00660060%0.0 
New England luncheon spec ialty 
Minced luncheon specialty, 
Tongue sausage 


in hog bungs. 
GROG Ss wvcive 
ceocccees . @none 


IEEE 6 6accc0s0esavoeennee @is8 
Souse @ij 
ee MID 55s.0'0:80:45 050 Caped eae ws @22% 











DRY SAUSAGE 








Cervelat, choice, in hog bungs @40 
Thuringer cervelat @21 
Farmer .....2.++++: @29 . 
Holsteiner @28%4 
B. C. salami, choice @34 
Milano, salami, choice in hog bungs..... @34 : 
B. C. salami, new condition........... @2 1% 
Frisses, choice, in hog middles......... @33 
Genoa style salami, choice............- @41 
Pepperoni @31 
Mortadella, @21 
Capicola .....-cccccvccceees @44 
Italian style hamB.........-ccccceseess @33 
Virginia hams ........ccccccccccccecces @38 
Prime steam, cash, Bd. Trade..... @ 6.17%n 
Prime steam, loose, Bd. Trade ; i 
Refined lard, tierces, f.o.b. Chgo... 

Kettle rend., tierces, f.o.b. Chgo... 


Leaf, kettle rendered, tierces, 





BAe Gi ons. 35 vwieente cd ues 
Neutral, tierces, f.o.b. Chicago 
Shortening, tierces, c.a.f.......... 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces) os oA elatecs @ 7% 
Prime No. 2 oleo oil..........- ; @ ¥ 
Prime oleo stearine ghee P @ 6's 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Edible tallow, 1% acid... 








Prime packers tallow, 3-4% acid... 
Special tallow ...cccevccccccssesecs 
No. 1 tallow, 10% f.f.a... 
Choice white grease, all hog. 
A-White grease, 4% acid. 3 
B-White grease, — 5% acid 
Yellow grease, 16-20 f.f.a.......... 
Brown grease, 25 f.f.a 
Per Ib. 

Prime edible lard oil.............. ay 914 
Prime burning oil . cbse Sab bevie eee a see 9% 
Prime lard oil—ine “dible. beware danke i 9 
Extra W. 8S. lard oil. : euiacees 8% 
Extra lard oil.... : eine a Slq 

ctra No. 1 lard oil. : 814 
Spec. No. 1 lard oil.. . < paemen Sly 
No. 1 lard oil...... : SOE? : fas Ss 
WO, BS WP Gee ccsvcerens : ‘ os 7% 
Ac idle ‘ss tallow oil. ‘ Sea bare ‘ 8 
20° ©. T. neatsfoot oil. ‘ ee ok, Oe 
Pure neatsfoot oil > Jcewe” ae 
Prime neatsfoot oil. . : seed ; R% 
Extra neatsfoot oil. ier a aie ha aa ao 81g 
No. 1 neatsfoot oil. és ; a $14 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 





Valley points, prompt......... -... SS@ 5% 
White deodorized, in- bbls., f.o.b. Chgo.. 8 @ 8% 
Yellow, deodorized ............ 8 @ 8% 
Soap stock, 50% f.f.a., f.o.b. mills. 14%@ 1% 
Soybean oil, f.o.b. mills......... 4 % @ 4% 
Corn oil, in tanks, f.o.b. mills. . @ 5% 
Coconut oil, sellers’ tanks, f.0.b. coast 25% @ 2 
Refined in bbls., f.o.b. Chicago..... 

F. 0. B. Chicago. 
White domestic vegetable margarine.... @14% 
White animal fat margarine, in 1 Ib. 

NE 6.4 She o6 hb ek-n 66 000-06 nese @l4 
Water churned pastry.. @10% 
Milk churned pastry.. ‘ shea @l11% 
White nut margarine..... Sai ons aaa @ 8% 


(Continued on page 46.) 


PURE VINEGARS 





The National Provisioner—April 15, 1939 























BEEF e 
Wore 


nate Bley 





General Offices: 


PORK e 
CANNED FOODS 
HAMS e BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


VEAL e LAMB 























THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruft Earl McAdams Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 








Philadelphia Scrapple a Specialty 





Always 


FELIN’S 


37 ohnJ.Felin& Co., nc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 





























PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















HAVE YOU ORDERED 


The MULTIPLE BINDER 
FOR YOUR 1939 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 

















KINGAN'S RELIABLE 


HAMS e BACON e LARD e SAUSAGE 
CANNED MEATS ® OLEOMARGARINE 
CHEESE @ BUTTER @ EGGS @e POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Jndianapolis Established 1845 




















Raths 


from the Land O’Qrn 


“Swaasaaeaaaweww VPPrPrrprrprrerer?r 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 


Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, lowa 
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in these imported 


Meg SENT) conned Hams. 


COOKED HAM! Try a Case Today 


AMPOL, 


{ 380 Second Ave., New York, N. Y. 


NATURE AND 

HUMAN SKILL 

combine to give 

UN Superb Quality 
UN 
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Chicago Markets 


(Continued from page 44.) 





CURING MATERIALS 






Cwt 
Nitrite of soda (Chgo. w'hse stock): 
In 425-lb. bbls., delivered..............0. $ 8.75 
Saltpeter, less than ton lots: 
Dbi. refined granulated................-+0¢ 6.90 
Small crystals . 7.90 
Medium crystals 8.25 
Large crystals ............ 8.65 
Dbl. rfd. gran. nitrate of soda 3.75 
Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, wei ton: 
ED anes bdneecerncdvepeceries acess . 
Oe err rr 10.20 
EE 4 enhetoewerecdcdesee oe geneaerioeseee 6.80 
Sugar— 
aw, 96 basis, f.o.b. New Orleans.... 22.90 
Second sugar, 90 basis............--e00% None 
Standard gran., f.o.b. refiners (2%).. @4.5 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2%.......... @4.10 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%.......... @4.00 
Dextrose, in car lots, per ewt. (in cotton 
bags) ... eeensiwenccare @3.64 
ee Oe Miss ons cbads cone cosesseawe @3.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 















Domestic rounds, 180 pack......... 16 
Domestic rounds, 140 pack......... -2t 
Export rounds, wide.............-. -40 
Export rounds, medium..........-. 24 
Export rounds, narrow............+ i 
No. 1 weasands... -05 
No. 2 weasands .03 
No. 1 bungs 12 
No. 2 bungs..... - .08 
Middles, regular . .88 
Middles, select, wide, 2@2% in... @.45 
Middles, select, extra wide, 2% in. 
EY ddtdasvenadnavibarenes @.65 
Dried bladders: 
12-15 in. wide, .65 
10-12 in. wide, 50 
8-10 in. wide, 35 
6- 8 in. wide, 25 
Hog casings: 
NE cc nnnenccecéeecdve 
Narrow, special, per 100 y 


Medium, regular 
English, medium .. 
Wide, per 100 yds. 





Extra wide, per 100 yds............... -70 
Export bungs ibch Waéhiveseverete «su -20 
Large prime bungs............ wer 15 
Medium prime bungs once -08 
Small prime bungs........... .04 
Middles, per set.......... .16 
ED 6.0860 oneengeesnnsedstccesowe .09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per lb. 








Allspice, Prime .......... errr 17% 18 
ame " sabcbevtens cage 18 19 
epper . went « . 19 
EE sa x nid dcnecicew te ora tek ‘ i 1” 
GE IED 6c ccccccccovescece 27 81 
| a ogeead ivevuxsueuna 18 21 
Pt cebet tes Ccuvaren<cean tse 20 
Ginger,  cemaiee cevcvecoecese - 4 15 
Afric: AS ee 7% 9% 
Mace, veusy DMN So ic cava ewcase . 60 65 
ery - 38 58 
NV) SS eee e es 51 
Bpstare I, PEs cvccectocces . «7 22% 
Ms MeADUNEDE ba Ceneseceee’s oe 15 
Neteee, = eee ee 25 
DP EE sitineded 6oeescseeeees oe 21 
Ba Bs & We Be MeeBB cc ccccccccccce ee 16% 
Paprika, Extra Fancy, Spanish...... oe 40 
Paprika, Fancy, . "oe eas ab 100 36 
Paprika, Spanish Type.. ‘er ‘a 33 
Pepina Sweet ~e »Pepper.. * 2 26% 
Pimiexo (220-Ib. bbls.) © ee 27% 
Pepper, oa ceibbeuteeweks » oe 26 
Red Pepper, No. 1. oo es 19 
~~ Black Aleppy ‘ 9 9% 
k Lampong . 5 7 
EE CEE bc civecccccceces ot 10% 
White Java Muntok.............. 9% 11% 
White Singapore ............... ‘ 9 11 
Wee PRGMGTD ccccccccccccceses e ee 10% 


SEEDS AND HERBS 


Ground. 
‘or 
Whole. Sausage. 
Ge BOE oc cece cccccccccescces 10 12 
Celery Seed, French............... o Be 20 
Cominos Seed ...........0s000000e - 11% 14 
Coriander Morocco Bieache ace ° 
Coriander Morocco Natural ee 6% 
Mustard Seed, Dutch Yelew.. edinwewa 9 ts 
DE coctredecccctubecesee 4} 72 10% 
Marjoram, French . 20 











LIVE CATTLE 


Steers, medium and good, 1084-1185-lb.$10.50@ 11.50 


Steers, medium, 1129-1289-lb.......... 9.80@10.75 
CE, CED ccaerveeeeseceteuveves - 6.00@ 6.50 
Ct CE i cadnededevadevensnaek . - 5.50 
Bulle, medium ....cccccccccccccccce -.00@ 7.50 
Vealers, good and choice............. $10.50@12.00 
Vealers, common and medium........ 6.00@ 9.50 
Vealers, Cullis .ccccccsccoscccesccccce 4.00@ 5.50 
Hogs, good to choice, 160-196-Ib....... $ @ 7.60 
Packing sows, 475-Ib............20005 @ 6.00 
Wethers, medium clipped. ° @ 5.50 
Sheep, cull, clipped..........s.sccces @ 3.25 
City Dressed. 
Choice, native, heavy..........--++++6+ 21 @22 
Choice, native, light............-.+++ee- 20 @21 
Native, common to fair...........+-+++ 18 @l19 
Western Dressed Beef. 
Native steers, 600@800 lbs............- @21 
Native choice yearlings, 440@600 Ibs....19 @20 
Good to choice heifers...............++ 17 @18 
Good to choice Cow8.........-.-++esseee 15 try 
Common to fair Cow8.........6.000ees00 13 @l4 
Fresh bologna bulls.............+++-0008 13 @13% 
Western. City 





eee 19 @21 

SH GROCeS 40 @48 

PRs. ren 30 @40 

No. 3 boime...wcccccssccces 24 @25 
No. 1 hinds and ribs..... 22 24 
No. 2 hinds and ribs.....20 @21 
No. 1 rounds..........++ @ij 
No. 2 rounds. ceons ces @i6 
No. 3 roumds..........6 @i5 
No. 1 chucks......... @li 
No. 2 chucks..........++ @l6 
No. 8 chucks............ @i5 


City dressed bolognas.. 
Roils, reg. 6@8 Ibs. av. 
Rolls, reg. 4@6 Ibs. av 
Tenderloins, 4@6 Ibs. 
Tenderloins, 5@6 lbs. av.... 
Shoulder clods 


DRESSED VEAL 


Good 
Medium 
Common 






44 @50 
36 @42 
30 @3t 


6 @lij 
15 @16 
14 15 


DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good............ 
Genuine spring lambs, pase to medium. 
Genuine spring lambs, medium......... 
Spring lambs, good..............seeee6 
Spring lambs, goed to medium.......... 
Spring lambs, medium...............+++ 
BROOM, BOOE wcccccccccccsccccccceccece e 
Sheep, medium ..........+++. eseevseee ° 
Hogs, good and aay (90-140 Ibs., 

heud on; leaf fat in).............-- $1 
Hogs, small lots, (head off, leaf fat out, 

GRE GUE) ccckcvccecccesscccvccess i2 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs... 
Shoulders, Western, 10@12 lbs. av...... 
Butts, regular, Western............. eee 
Hams, Western, fresh, 10@12 lbs. 
Picnics, West., fresh, 6@8 Ibs. 
Pork trimmings, extra lean,. 
Pork trimmings, revved 50% 1 
Spareribs 





COOKED HAMS 


Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 


SMOKED MEATS 


Regular hams, 8@10 Ibs. av........... 
Regular hams, 10@12 Ibs. av......... 
Regular hams, 12@14 Ibs. av.. 


rs Fs 
9 

19% @20% 
18% @19% 
17% @18%4 
11 @13 

9 @il 
1.00@11.50 
2.50@13.50 


Skinned hams, 10@12 Ibs. av 24 @25 
Skinned hams, 12@14 Ibs. av........... 2 24 
Skinned hams, 16@18 Ibs. av........... 22 23 
Skinned hams. 18@20 lbs. av...... 22 @23 
Picnics, 4@E6 IDG. BV... .ccccccccccsceene 1 18 
Picnics, G@S Ibs. AV... ....cceesssecees 1 17 
City pickled bellies, 8@i2° WB. AV... 0 ccm 22 
Bacon, boneless, Western.............. 22 23 
Bacon, boneless, City..............scee 21 22 
Rollettes, 8@10 Ibs. av..............00. 20% @21% 
DT WN, Mee cscs cececescescves 23 
OOS COR, BOGE so oe cccvcvccvcsccocees @24 





FANCY MEATS 





Fresh steer tongues, untrimmed...... 16c a pound 
Fresh steer tongues, 1. c. trimmed. ‘ 28c a pound 
Sweetbreads, beef ..............5- .. 80c a pound 
Sweetbreads, veal] .............0000 . TOca pair 
EG ao nesec0seees cee ewnwe -» 12c a pound 
IED oe. 5's cas ceeca'encaoay 

Livers, it nie aiaiaaac esac aureTh'sis-a'na'0'3 wie 
Er ee 

Beef hanging tenders. . 

Lamb fries ...cccccccsccecce e 

CS DD. Sicccvescosdeeeacsseeces ..-$1.50 per cwt. 
PML xc nanccindexwe acute wecee -. 2.25 per cwt. 
ere -. 3.25 per cwt. 
Inedible Suet ........ -.+. 2.75 per cwt 


GREEN CALFSKINS 


5-9 944-12% 12%-14 14-18 18 up 


Prime No. 1 veals...15 2.10 2.25 2.30 2.45 
Prime No. 2 veals...14 1.90 2.05 2.10 2.15 
Buttermilk No. 1....12 1.80 1.95 2.00. .... 
Buttermilk No. 2....11 1.65 1.80 1.85 .... 
Branded gruby ...... : 80 1.00 105 1.10 
Number 8 .........++ 80 1.00 1.05 1.10 
BONES AND HOOFS 
r ton 
del’d basis. 
Round chime, BORWY .... 2... cccccccccccvccce - $62.50 
PE ccddecsessameenseeemesen -. 55. 
Wise Gime, BOBTT 2. cccccccscccscccocveses -. 52.50 
SE Siebsewéencseudueesccnces -. 47.50 
Hoofs, white” Sagseennbeceosencectenseeens -. 75.00 
black and white MMM. 5 <evcccaste 40.00 





PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 
Creamery (92 score)..... bot @23% 
Creamery (90-91 score)...21 21 24 23% 
Creamery firsts (88-89). ..214%2.@22 
EGGS. 
Masten Grate ......csccces 16% @16% ecccccece 
De, MUO oo ccecsesee 16 @l16% 17 @1T% 
ED cvecencssvecece Scanereee 18% @18% 
LIVE ss 
Seer @1T% 16 @19 
RT 2 @23 17% @18 
IE sa ah scecn 6S arhva ona 19 21% @23 
OO ree 15 21 17 @19 
Capons ... cceeecesccee 18 ,) esses 
See 14 @l4 
BOe Maaetere 2... 2s cccses 114% @12% @i2 
0 er 12 @16 @ll 
MEE <a Veeceoaubin'dre eee at 10 14 @lil 
|. errr ere 15 22 @25 
DRESSED POULTRY. 
Chickens, 17-24, frozen. ..22%4@24 22% @24 
Chickens, 25-47, frozen. ..18%@21 19 21% 
Chickens, 48/up, frozen. .22 9 @24% 2 25% 
Fowls, 31-47, frozen..... 17% boi 18%@20 
48-59, frozen ........-. @21 
60 and up, frozen...... 19% @20% 20 @21 
Turkeys, Northwestern, 
Young toms, boxes, 
oe Fea @23% @ 28% 
Young hens, boxes, 
HROROE cccccccvececes @30 @31 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score April 1 to 7: 
Ap 








il 
 ® 3. 4. 5. 6. , A 
Chicago... 22% 22% 22% 21% 21 21 
New York 23% 23% 23 22% $22 22 
Boston. . 23% 23% 23% 23% 22% 22% 
Philadel- 23% 23% 23%- 23- 22% ##22%- 
phia. 23% 23% 22% #22% 
San Fran- 
cisco ....26 25 24% %M% 24 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: 
House 22 22% 22 21% #«2i1 = 
22% 21% =.. 


Track -224 2 
Receipts of butter dh ee (Ilb.—Gross wt. ): 
This —Since January 1.— 
939. 1938. 








week. oom. 
Chgo ...3,270,688 3,286,709 66,544,630 52,657,774 
New 
York .3,718,440 3,802,395 68,263,810 66,355,737 
Boston .1,017,325 1,028,530 19,644,872 20,956,155 
Phila. ..1,542,876 1,128,371 19,123,250 19,688,907 
Total 9,549,329 9,246,005 173,576,562 159,658,573 


Cold ae movement (lbs.—net wt.): 
n 





Out Onhand Same day 

Apr. 6. Apr. 6 Apr. 7. Last year. 

Chicago ... m3, 376 285,619 37,559,405 3,484,752 

New York. 68,567 485,110 32,383,922 1,314,889 
Boston .... 3, 50,630 782,384 170, 

Phila. . 65,050 1,740 450,056 893,385 

Total ...145,673 823,099 71,175,767' 5,863,991 
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FORT DODGE, IOWA 








We 
Solicit 


Carload 
Shipments 


MEAT FOOD 
Genuine Tenderized Ham 

Gem Hams Nuggets - Rollettes 
Tenderized Canned Ham 


De Luxe Bacon Sausage Products 


THE Sobin PACKING CO., INC. 














OR MeL 





Main Office and Packing Plant 


Austin, Minnesota 





























| Dressed Hogs 





C. A. BURNETTE CO. 


Union Stock Yards Chicago, IIl. 








| 


Dressed Beef 


| Boneless Beef Cuts ¢ Sausage Materia 


i 














[Superior Packing Co. 








<ATOR PAG 
DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 


HONEY BRAND 


Hams - Bacon 


Dried Beef 


Pama 


CONSULT US BEFORE 


HYGRADE’S 
Original West 
Virginia Cured Ham 
Ready to Serve 


YOU BUY OR 
HYGRADE'S SELL 
Frankfurters in e 


Natural Casings 
Domestic and Foreign 


Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 
















Service 


Price Quality 








Chicago St. Paul 


























Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 














Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON 








DELAWARE 





HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
NEW YORK v 
Oo, &5 William G. Joyce 
pape vA £ Boston, Mass. 
410 W. 14th Street & 
) F.C. Rogers, Inc. 
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Advertisements on this page, $3.00 an inch for each insertion. 





oT Position Wanted, special rate, $2.00 an inch for each insertion. 
2 Minimum Space 1 inch, not over 48 words, including signature or box number. No display. .Remittance must be sent with order. 
















Men Wanted 


Position Wanted 


| 


Equipment for Sale 








Salesman Wanted 


for all pork products, acquainted with 
Detroit trade, to represent Chicago 
packinghouse. Good experience and 
references. W-544, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Live Stock Buyer 


Wanted, live stock buyer, age 35 or under, 
familiar with purchasing all types of live 
stock, especially hogs; capable of buying direct 
from farmers and entirely familiar with sort- 
ing and grading. Midwest packer killing 4000 
hogs, 4000 cattle weekly. Give experience, ref- 
erences, salary expected. W-534, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 


Position Wanted 











Strengthen Your Management! 


All-around packinghouse experience has qualified 
me to be invaluable to a packer wishing to 
strengthen his management. Experienced in all 
departments from live stock buying to plant as- 
sembly and production, sales distribution, rail 
stock and small stock, large and small plants. 
Married. Will go anywhere in U. S. Best refer- 
ences. W-529, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago. 








BusinessOpportunities 








Building for Lease 


New building, 10,000 sq. ft., in heart of 
Bronx. Fully equipped, furnished with refrig- 
eration, light and heat. Railroad siding. Ideal 
location for a freezing and distributing plant, 
for deliveries to Greater New York, Long Is- 
land, and Westchester County. Lawrence Fox, 
99 Hudson St., New York City. Walker 5-5424. 





Sausagemaker 


Five years’ experience as foreman; also 8 
years’ packinghouse office se. Can 
make full domestic line. Fully understand 
costs. Anxious to make permanent connection. 
Now located in Chicago but will consider any 
location with opportunity for advancement. 
Age 31, married. References. W-540, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Working Sausage Foreman 


Experienced, reliable sausagemaker and all- 
around man in sausage department wishes 
steady position with reliable house. Produce 
high-grade and standard sausage of any kind, 
also meat loaves. Will increase profits with 
minimum production cost. Sober, steady, not 
afraid of work. References. W-541, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, I. 





Sausage Foreman 


First-class sausage foreman with thorough 
practical experience on all kinds of sausage 
seeks connection. Age 42, married, sober and 
reliable. Have worked as sausage foreman for 
many years. Can handle men and build up 
your sausage trade. eae ee oe Penn- 
sylvania, New Jersey or New referred. 
W-542, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York ¢ 





General Selieiens Supt. 


Position wanted by general packinghouse 
superintendent. Can handle labor efficiently 
and operate plant with minimum cost. Experi- 
ence in every operation. Will show results in 
producing quality products. Excellent refer- 
ence. Married. Will go anywhere. W-543, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Sausage Foreman 


First-class sausagemaker wishes to connect 
with packinghouse as foreman. Long years of 
experience with ability to figure costs and 
handle help successfully. Willing to Bo any- 
where in United States or Canada. W-545, 
THE NATIONAL PROVISIONER, 300° ‘Maal. 
son Ave., New York City. 





Packinghouse Supt. 

Thoroughly experienced packinghouse superin- 
tendent seeks connection with packer who needs 
the services of well-qualified man with 20 years’ 
practical experience in all departments and all 
operations. Both large and small plant experience. 
Excellent references. An interview will be mutually 
advantageous. W-523, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 











Meat Packing Plant 


For sale, meat packing plant estab- 
lished many years. Fully equipped. 
Write or see H. E. Lowery, Receiver, 
2700 Dwenger Ave., Ft. Wayne, Ind. 





Packing Plant 


For sale, modern fire-proof packing plant, fully 
equipped. Established trade. Capacity 2,000 hogs 
and 300 cattle per week. United States govern- 
ment inspection. Ample live stock supply ae 
radius of fifty —. ages | to serve all | 
tant West Virginia points. Easy terms. FS-518, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, IIL 





Sales Outlet Available 


Want to make connection with some packing 
company to supply on consignment a full line 
of beef, lamb, pork, sausage, specialties, lard, 
compound, cooking oils, canned meats, includ- 
ing canned dog food. We have an ideal plant 
centrally located on a railroad siding. Can 
operate immediately with ten salesmen, credit 
executive, seven refrigerated trucks. Can also 
supply surrounding towns. Buffalo Packing 
Co., Inc., 8 Winston Road, Buffalo, N. Y. Ben 
Barrows, President and Treasurer. 








Equipment Wanted 








Hydraulic Lard Press 


Wanted to buy, hydraulic lard press, 
with or without motor, capacity for 250- 
gallon kettle. Must be in good condi- 
tion. Give full particulars and price. 
W-538, THE NATIONAL PROVI- 
_— 407 S. Dearborn St., Chicago, 





Sausage Equipment 


For sale, complete sausage manufac- 
turing equipment in A-1 condition. FS- 
546, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, IIl. 





The Bunn Tying Machine 
is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 





Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 2%’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4’x9’ Mechanical M + 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 

No. 3 for Cracklings; 1—No. 1 CV M.&.M. 
Hog; 3—RBartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; etc. We buy and sell 
from a single item to a complete Plant. 

CONSOLIDATED PRODUCTS CO., INC. 

14-19 Park Row, New York City 








Miscellaneous Used Equipment 
1 No. 166 Enterprise Grinder complete 

with 10-h.p. motor and hand-com- 

pensator starter .....cccccccccces $300.00 
1 No. 38 Buffalo Silent Cutter all com- 

plete and direct-connected to 15-h.p. 


BED once node heh bbe pees eesencee 300.00 
1 200-pound Randall Stuffer......... 150.00 
1 200-pound Boss Dump Mixer com- 

plete with 3-h.p. motor........... 125.00 
1 4-ft. inside diameter x 7-ft. long 


Jordan Inedible Cooker constructed 
for internal pressure, complete with 
10-h.p. geared-head motor, magnetic 
switch and push-button _ starter, 
practically new .........cccereeee 750.00 
All completely overhauled and repainted. 
R. E. JORDAN & COMPANY 
415-417 W. Camden St. Baltimore, Md. 





Miscellaneous Used Equipment — 


No. 156 Enterprise Grinder, 2-h.p. 
jo eer errr rd eis ere $100.00 


No. 156 Enterprise Grinder Pulley... 65.00 
100-lb. Electric Mixer. .......-..eee0s 90.00 
50-lb. Randall Stuffer (complete, motor - 
ONG GERD wc csccccoveseredeceve 115.00 
No. 27 Buffalo Silent Cutter, motor 
BECROMOE occ ccc ccsceceseecveesos 125.00 
TIG-D.D. MOCO ooo cc ckdecevcccces sels 30.00 
50-lb. Hand Crackling Press........ 20.00 


Ham and loaf boilers, steam cooker, bacon 
trees, ham pumps, exhaust fans, etc. Priced 
right. 

CHAS. ABRAMS 
1422 S. 5th St. Philadelphia, Penna. 
Telephone : Howard 2609 











WATCH THIS PAGE FOR OPPORTUNITIES 
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For Better Manufactured: 
- MEAT PRODUCTS 


“jnclude 


_DAIRYMEN'S LEAGUE CO-OP. ASS'N, INC. 
Sg WEST And ST. NEW YORK, N.Y. » ga 


is BO Oe a ene Seer PN sD 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 


he in 
Northeastern Territory only 





CHICAGO, U.S.A. 





To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES é& DALTON, LTD. 
Leeds 9 ENGLAND 











LARGE ROOMS, NEWLY 
FURNISHED & DECORATED 
SINGLE from $3. DOUBLE $4.50 
TWO POPULAR PRICED 
RESTAURANTS 


1 BLOCK FROM PENN.STATION 


B. &O. Motor Coaches stop at our door. 


note. MSALPIN 


BROADWAY AT 34th ST., NEW YORK 
Under KNOTT Met. John J. Woelfle, Mgr. 





PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place Chicago, Illinois 











GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 























SC-D 4 GRINDER PLATES 


oe AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,” Chas. 
W. Dieckmann, for complete details and prices of C. D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 








THE 


CASING HOUSE 


Bearn. Levis Co., inc. 


ESTABLISHED 1682 


LONDON 
WELLINGTON 


CHICAGO 
AUSTRALIA 


MEW yoRk 
BUENOS AIRES 
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Use NEVERFAIL 


“The Man You Know” THE PERFECT CURE 
for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 





H.J. MAYER & SONS CO 


6819.27 


Page 49 








If these companies didn't have an interest in your you in their advertising of what they have developed 


success, they wouldn't be listed here. First they make that will help you operate more efficiently, produce 
constant efforts to create the finest possible equip- better merchandise and sell more readily. It's de- 
ment, supplies and services. Then this interest is cidedly to your advantage to watch the advertising 
evidenced when they announce and keep reminding of these concerns. 





ace spay ee memepen cman 


‘a Memb r Aa Bares of Cito and Associated Busines 
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Air Induction Ice Bunker Corp..... 23 Legg, A. C., Packing Co., Inc....... 40 
Allbright-Nell Co.......... Third Cover Rit, TGP, GE COs BRC. 6 cic cccvces 49 
Sere eee eae 45 
Armour and Company............. 10 Mayer, H. J., & Sons Co............ 49 
SE PE i pd eeeeees oe nene ees 49 
Baker Ice Machine Co............. 23 Pp ere 34 
Ek ks cs nee anenees 34 Meyer, H. H. Packing Co.......... 45 
a ee 47 Midland Paint & Varnish Co........ 38 
pe | rr 30 
Comet, BA: Fs & Ges cciccccsesces 44 Merrem, Jone, & Co... cccccccccces 45 
Cincinnati Butchers’ Supply Corp... 7 
Cleveland Cotton Products Corp.... 40 Niagara Blower Co...............- 38 
Corn Products Sales Co............ 18 
ON Se ere 5 Omaha Packing Co....... Fourth Cover 
RN I, Ec oc os cee dceencces 40 
Cudahy Packing Co............... 49 Patent Casing Company........... 49 
Powers Regulator Company........ 28 
Dairymen’s League Coop. Assoc..... 49 Preservaline Mfg. Co.............. 6 
Du Pont, E. I. de Nemours & Co., Inc. 3 
Rath Packing Company............ 45 
Fearn Laboratories, Inc............ 38 ee re 40 
Felin, John J. & Co., Inc........... 45 
Smith’s Sons Co., John E. .Second Cover 
Griffith Laboratories, The.......... 38 Specialty Mfrs. Sales Co........... 49 
GWEN Me Wn no ce aseaes beens 40 
a ie dstweedwueeea 8 Stedman’s Foundry & Machine Wks. 30 
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FAST—SIMPLE—MECHANICAL PERFECTION 


ANCO 
BACON 
PRESS 
No. 800 





Numerous ANCO Bacon Presses, now in operation thruout the United States, 
testify to their correct design and construction. 7 to 8 slabs of bacon (skinned 
or with the skin on) are easily pressed per minute. Slabs of bacon are squared 
up and made uniform all over— thin ones are made thicker — too thick ones are 
made thinner — any desired width may be produced. 

The control levers assure absolute safety to the operator—all parts are 
readily accessible and easily cleaned. 

The ANCO Bacon Press will make profits for your Bacon Department. Let 
an ANCO Sales Engineer tell you more about it. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 8632 FIRST NATIONAL BANK BLOG. 111 SUTTER STREET 
NEW YORK, N. Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 











These are the reasons 
why you make more 
money wth CIRCLE U 


COMPLETE LINE 


The Circle U line of dry sau- 
sage includes types and varie- 
ties to meet the preference of 
every taste and nationality. 


ESTABLISHED 
REPUTATION 


Circle U Dry Sausage is a 
quality product, nationally 
known for its ability to meet 
the demands of the most dis- 
criminating trade. 


AMPLE PROFIT 
MARGIN 


Your cost of Circle U Dry 
Sausage is low enough (quality 
considered) to provide ample 
margin for profit. 


PROVED QUALITY 


Circle U Dry Sausage is made 
by dry sausage specialists... 
men who know how a product 
should be made to sell con- 
sistently at a profit. 


MADE BY A COM- 

PANY CATERING 

TO MEAT PACKERS 
AND JOBBERS 


You can buy Circle U Dry 


SG with Corce U 
FOR BETTER DRY SAUSAGE PROFITS AND 
BETTER SALES ON ALL YOUR PRODUCTS! 





Sausage with confidence. We 
specialize in catering to meat 
packers and jobbers. 





When you add the Circle U Line of Dry Sausage to your 
regular products, you provide not only opportunities for 
profit, but an opportunity to do a better selling job on your 
regular line by concentrating purchases. 


Circle U Dry Sausage is a quality product, made of finest 
meats and choicest spices. It is a quality product that will 
meet with the approval of the most discriminating trade. 
And it can be sold at a price that will enable you to compete 
successfully with any dry sausage in its class. Get the details 
today! 


OMAHA PACKING COMPANY. 


CHICAGO 











